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NEw! 
BECAUSE IT’S 


Sh omee 


The skinless feature of this delectable item is creat- 
ing overwhelming enthusiasm on the part of the 
retail trade and consuming public. 
Manufacturers of skinless Snoked Pork 
Sausage, who started making it since it 
was introduced two months ago, are 
recording remarkable sales increases 
and a tidy saving on casing costs. 
Skinless Smoked Pork Sausage is 
easy to make and easy to sell. Get 
started now! For formula and com- 
plete information, ask the Visking 


representative or write us. 


“VISKING” is the registered trade-mark of The Visking Cor- 
poration to designate its cellulose Sausage Casings and Tubing. 


THE \V/ISKING CORPORATION 


6733 WEST SIXTY-FIFTH STREET - CHICAGO, ILLINOIS 
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INTRODUCING 


. . » the much-discussed 


Vacuum 
Mixer 


—a new 


“BUFFALO” 
Machine 





UILT by request, we are now ready to furnish 
this new vacuum mixer—capable of a 28” 
vacuum —in all sizes. Constructed with top cross- 
beams; rigidly braced on sides. Stuffing boxes pro- 
vide air-tight seal, preventing air leaking in at 


paddle shaft. Write for full information. 











JOHN E. SMITHS SONS CO. 


BUFFALO, N. Y., U. S. A. 


Manufacturers of “BUFFALO” Sausage Machines and Packing House Equipment 


Chicago Office: 7 Dexter Park Ave., Union Stock Yards, Phone Boulevard 9020 
Western Office: 2407 S. Main St., Los Angeles, Calif. Canadian Office: 189 Church St., Toronto, Ont. 
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| APPEARANCE sells many Internationals—but what 
makes and holds the great legion of International owners is far 
more than appeal to the eye. 

International has not only built TRUCKS for 30 years; it 
has built REPUTATION for a quality product that people know 
can be counted on to deliver hauling economy spread over long 
mileage. The longer you look into what it takes to make lasting 
low-cost truck performance, the more you will be pleased with 
Internationals. 

Your most reliable guide when you buy trucks is the good 
opinion of truck owners and truck drivers as to International 

against the field. Be guided by fundamentals. Depend on rugged 
Sie International Trucks and on the protection afforded by the 
| world’s largest Company-owned truck service organization. 


Solve your hauling problem by International investment and 
axifignn free your mind for other problems. 
. INTERNATIONAL HARVESTER COMPANY 
| 606 So. Michigan Ave. OF AMERICA = cy cago, Mlincis 


(Incorporated) 


International Truck sizes 
range from Half-Ton to 
powerful Six- Wheel units. 
Illustration shows 1'-ton 
6-cylinder International. 
Chassis prices start at 


°400::: 













INTERNATIONAL TRUCKS 


Week ending November 9, 1935 
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Daily Market Service 
(Mail and Wire) 


“THE NATIONAL PROVISIONER 
DaILy MARKET SERVICE” reports 
daily market transactions and 
prices on provisions, lard, tal- 
lows and greases, sausage ma- 
terials, hides, cottonseed oil, 
Chicago hog markets, etc. 

For information on rates and 
service address The National 
Provisioner Daily Market Serv- 
ice, 407 S. Dearborn St., Chicago. 
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The GMC 14-2 ton truck—the truck of value with 47 im- 
portant quality features—costs less to run for three definite 


reasons. Owners have proved it and logic confirms it. 


1. DOES MORE WORK — Vital 


superiorities, such as greater payload 
capacity, higher sustained engine 
torque, greater horsepower, less dead- 
weight and many other features of 
design, naturally assure more work 
per day and per year—enable own- 
ers to make greater profits. 


2. NEEDS LESS UPKEEP—because 


of such superiorities as economical 
6-cylinder engine, with its many fea- 
tures that contribute to long life; 
needle bearing universals; full float- 
ing rear axle with straddle-mounted 
pinion; hydraulic brakes with centri- 
fuse drums and quality linings of 
large area. 


3. OPERATES AT LOWER COST 


—Fuel is more effectively utilized; 
electro-plated semi-steel pistons pro- 
vide a more effective seal against oil 
loss; Spoksteel wheels contribute to 
longer tire life; GMR combustion 
chamber provides high compression 
performance with ordinary fuels. 


Your nearest GMC branch, distributor 
or dealer has the detailed bedrock 
facts! 


SENSATIONAL SAVINGS! 


GMC Dual Performance now available in 142- 
2 ton range saves 22,680,000 motor revolu- 
tions per truck per year. Exceptional econo- 
my and more work in less time. Ask about it! 


Time Payments Available Through Our Own Y. M. A. C. 


GENERAL MOTORS TRUCK COMPANY, PONTIAC, MICHIGAN 


Week ending November 9, 1935 


vable reasons 





GENERAL 
MOTORS 


TRUCKS 


and FRAILERS 


14-22 TONS 


THE TRUCK 


OF VALUE 
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Owners of more than 300,000 Ford V-8 
Trucks and Commercial Cars have proved 
V-8 economy, reliability and performance 
in Br.uions or Mies of service under every 
condition of load, road and weather. 


Such quality truck features as the 80- 
horsepower V- 8 engine, quick-action safety 
brakes, full-floating rear axle, full torque- 
tube drive, correct load distribution, centri- 
force clutch, heavy-duty transmission, 
rugged frame and coupe-type, all-steel cab 
have made this impressive record possible. 

PROVED BY THE Past, Ford V-8 Trucks for 
1936 have been IMPROVED FOR THE FUTURE. 
Brakes are better. Steering is easier. Ap- 
pearance is smarter. Cooling is more effi- 
cient. The rear axle shafts are larger in 
diameter and there are needle roller bear- 
ings in the universal joints. Accept your 
Ford dealer's invitation to make your 
own “on-the-job” test with your own | 
loads, over your own roads, with 
your own driver. 
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“| will help you buy 
HAM BOILERS ., 


other equipment manufac- 
tured by the Ham Boiler 
Corporation on the easiest 


credit terms ever known. 


MODERNIZE FOR PROFIT.” 
=UNCLE SAM 


Adelmann Ham Boilers, and other equipment 
manufactured by us, have been approved by the 
Federal Housing Administration as eligible 
equipment for Government-insured credit under 
the National Housing Act. Worn-out or in- 
efficient ham retainers may be replaced with 
improved Adelmann Ham Boilers under this 
plan, permitting competition on an even basis 
of production cost. An Adelmann Foot Press, 
or Adelmann Washer, may be bought, to keep 
in step with modern production methods. 





Purchases up to $2,000 may be paid for over 
periods as long as three years 


Purchases are repayable out of income, in equal monthly payments. 
Interest charges may not exceed those prescribed by the Federal Housing 
Administration, and represent the lowest rate ever made generally avail- 
able for this type of intermediate ¢redit on an installment basis. Your 
local bank credit is not impaired, as we arrange everything. 


Liberal Trade-In ACT NOW! 
Schedules Progressive business men every- 
Adelmann Ham Boilers are made of Cast where are taking advantage of 
Aluminum, Tinned Steel, Monel Metal, and this new opportunity under the 


Nirosta (Stainless) Steel, the most com- ‘4 e . 
plete line available. Liberal trade - in National Housing Act. The time 





schedules make it actually profitable to is necessarily limited. 
dispose of worn, obsolete equipment for "2 - 
new Adelmann Ham Boilers. Write for Details Today. 





Adelmann—“‘The kind your ham makers prefer’”’ 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 


CHICAGO OFFICE: 332 S. MICHIGAN AVE. 
European Representatives: R. W. Bollans & Co., 6 Stanley St., Liverpool & 12 Bow Lane, London— 
Australian and New Zealand Representatives: Gollin & Co., Pty. Ltd., Offices in Principal Cities— 
Canadian Representatives: C. A. Pemberton & Co., Ltd., 189 Church St., Toronto. 
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What about your 


HAMS AND BACON? 


an open letter from. the President of Fverhot 


Gentlemen: 


This message is not for the chiseler, but for 
the Packer who wants to build up a good 
business thru honest dealings and then 
wants to protect this business. We are 
going to talk about two important meat 
items—ham and bacon. Or, to illustrate 
what follows, we might say we’ll talk about 
SWIFT’S PREMIUM, ARMOUR’S 
STAR, WILSON’S CERTIFIED, etc. 
Such trade names are synonymous with 
ham and bacon. And what do you suppose 
these trade names are worth in dollars and 
cents? Certainly, more money than all 
their ham and bacon. 


There is a market for ALL KINDS of ham 
and bacon. Many people, thru necessity, 
buy quantity rather than quality, but ham 
and bacon sold on price are just ham and 
bacon. Good ham and bacon must be 
taken out of this category. They must 
become ARMOUR’S STAR, SWIFT’S 
PREMIUM, WILSON’S CERTIFIED, 
etc., and these trademarks, on which their 
business is built, become their protection. 
Suppose you get an exceptional run of good 


hogs. What good does that do you unless 
you have a brand name built up? And still 
the number of packers who do not house- 
brand their products is surprising. Trade- 
mark packaging is not enough. Substitu- 
tion is possible; in fact, it is prevalent. After 
a ham is taken out of its wrapper, no iden- 
tification remains. And so the first step is 
a good house brand—a trademark around 
which your business can be built. 


There are a number of ways of applying 
house brands. Upon request we will send 
a pamphlet describing the various methods 
—burn branding, ink-electric, etc. If you 
are not already marking, or if you have not 
the proper equipment for doing the job, we 
suggest you adopt one of the plans men- 
tioned. We shall be glad to submit sug- 
gestions and blue prints, without obliga- 
tion to you. We hope to have the pleasure 
of serving you. 


Yours very truly, 


EVERHOT MFG. CO., 


eA. C Flothow 


President 


VERHOT MANUFACTURING COMPANY, MAYWOOD, ILLINOIS 
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BEAUTIFUL — but that’s not all! These 


outstanding packages typify more than the 


fine character of Continental workmanship. 


They represent the combined thinking of 
men well versed in ‘packaging to sell’’. 
In the creation of tin containers of every 
description, Continental renders a complete 


packaging service to manufacturers. 








. VIV 


FOR ALL FLOORS 





GIMBELS 


NO-RUBBING 
FLOOR WAX 


(Self-Polishing) 
° 


ONE GALLON NET 











Basy powder 


Soaartte® 





FRANCISCO. 
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(Part of the “Wear-Ever” installation, Wilson & Co., Canning Dept., Chicago) 


Whatever products you process, the gleaming purity of 
Aluminum will help you maintain highest quality. This 
remarkable metal is neither affected by foods and food 
acids, nor can it have the slightest effect ON foods. It 
protects natural color and taste. It can never rust; will 
never need tinning. It is seamless; simplicity itself to 
KEEP sparklingly clean. 

Aluminum helps cut processing costs, too, because 
heat spreads so fast through it. This quick conductivity 
reduces risk of hot spots and scorching; saves time and fuel. 


““Wear-Ever” steam-jacketed kettles are made in 
various types. Exceedingly hard, tough; wrought alloys 
of Alcoa Aluminum are used. They endure. Have you 
our complete catalog which shows all of the types of 
containers, kettles and canning accessories now avail- 
able in economical ““Wear-Ever” Aluminum? Address 
THE ALUMINUM COOKING UTENSIL COMPANY, 

Desk K-470, 11th Street, New Kensington, 
Pennsylvania. 


Offices in principal cities. 


ALUMINUM—THE FOOD-FRIENDLY METAL 
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or Cleaning 


Greasy Surfaces 


A product specifically designed to make 
a hard job easy—-ROYAL WASHING 
POWDER, was created by a meat pack- 
ing organization which should and does 
know what is required in the cleaning of 
greasy surfaces in the packing plant. 
Wherever grease is found, ROYAL 
WASHING POWDER should be used, 
for it reduces time and labor costs—and 
does a better job of cleaning. 


Preponderance of Alkali 
with JUST ENOUGH Soap 


ROYAL WASHING POWDER is an excellent 
and most economical cleaning agent. High in 
alkali content with just a sufficient amount of 
soap to enable easy and quick rinsing. We are 
confident that you will be agreeably surprised 


at the results obtained. 
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WASHING POWDER 


ARMOUR AND COMPANY : Industrial Soap Div. 
1355-W. 31st St. Chicago, Illinois 
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MEAT DISTRIBUTION 


@ Methods and Equipment With Which Packers 
Are Cutting Costs and Increasing Delivery Fleet Efficiency 


= TRUCKS long ago became necessary units 
in the meat packer’s distribution scheme. 


Each year he places greater dependence on them. 
They carry a greater percentage of his output as 
their reliability increases, as body construction, in- 
sulation and refrigerating methods are improved, 
and as hard roads widen sales territory. 


Motor trucks are used i ina variety of meat plant 
services. 


Trucks Have Many Uses 


They transport light loads from plant and 
branch houses to retail stores. In larger sizes, and 
in combination with trailers and semi-trailers, they 
cover long routes with heavy loads. Between these 
two extremes are other services for which types of 
vehicles suitable in carrying capacities and speeds 
are used. 


As truck fleets have increased in size, capacity 
and importance in the meat 
distribution plan, problems of 
efficient administration have 
grown proportionately. 

Routing, safety, maintenance 


BUILT FOR LARGE CAPACITY. 


Fifteen tons of meat are hauled from Wichita, 
Kans., to the Pacific Coast in this new refrig- 
erated semi-trailer. Through desert heat in sum- 
mer, and mountain cold in winter, tempera- 
tures of 28 to 33 degs. are maintained with a 
forced-draft brine cooling system. Trailer is 
insulated with 5 in. of Dry-Zero Sealpad in the 
tool, 4 in. in sides and ends, and 3 in. of cork 
in floor. Body is 24 ft. long, 7 ft. 3 in. wide, « | 
and 7 ft. high, but weighs only 5,210 lbs. 


of equipment, handling personnel, truck types, 
sizes and capacities, insulation and refrigerating 
methods are only a few of the subjects on which 
the transportation executive must be an expert. 


Better Methods and Ideas 


He always is interested, therefore, in type of 
equipment and better methods of using it, because 
he hopes to get ideas with which to increase dis- 
tribution efficiency or reduce transportation costs. 

Perishability of meat, keen packer competition 
and demands of customers have created many 
problems peculiar to meat distribution. Other 
problems are common to all truck fleets, regardless 
of the service they are in. 

Not all types of bodies will maintain meat in 
prime condition over long routes on a hot day. 
Bodies, therefore, must be of special construction, 
insulation must be efficient and refrigeration re- 



















EFFICIENT ON LONG ROUTES AND WITH HEAVY LOADS. 
This semi-trailer unit, one of several owned by The Provision Co., Columbus, Ga., is manned by a driver-salesman and 
helper. Orders taken on one trip are delivered on the next. Body is insulated with Haircraft and divided into two insulated 
compartments, one of which is refrigerated. The trucks are operated over routes 75 to 100 miles long by a salesman who takes 


orders, adjusts claims and makes collections, and a helper who does the heavy work. 


liable. As dead weight is a cost fac- 
tor, it must be kept down through use 
of light-weight insulation and construc- 
tion materials. These specifications ap- 
ply to trailers as well as trucks. 


Trucks and Trailers 


Whether or not to use trailers has 
been an important question with meat 
plant executives. Generally their use 
has been found advantageous, particu- 
larly for heavy loads over long routes. 
Some packers are distributing entirely 
with truck and trailer units, or with 
tractors and semi-trailers, within a 
radius of 200 miles from their plants. 

What are commonly known as ped- 
dler trucks are favored by some pack- 


ers as an efficient means of selling and 
delivering—the truck being in charge 
of a driver-salesman and product de- 
livered as it is sold. But few packers 
have adopted the idea of using large 
units—trucks and trailers or tractors 
and semi-trailers—in this service. How- 
ever, some are doing this, and they find 
this method efficient and satisfactory. 

Among the latter is The Provision 
Co., Inc., Columbus, Ga. This company 
operates units consisting of 2-ton trac- 
tors and semi-trailers. 


A driver-salesman and a helper ac- 
company the vehicles, each of which 
makes two trips per week, and is away 
from the plant for two or three days 
at a time, visiting towns it would be 


impossible to service in any other way. 
Routes are from 50 to 75 miles long, in 
some instances 100 miles, and are 
planned to start and end at the plant 
without backtracking. 


Combining Duties on the Route 


Separate functions of delivéry, ad- 
justing claims, collecting and selling 
are combined into one operation on 
these routes. While the driver-sales- 
man takes orders to be delivered on 
the next trip, collects, and makes ad- 
justments (if any), the helper unloads 
merchandise that had been ordered 
when the unit previously visited the 
store. 


This plan of using a large unit car- 


LIGHT PACKER TRUCKS DESIGNED FOR QUICK LOADING AND UNLOADING. 
New, fast. light delivery trucks of the type that has found a place in the meat plant fleet for handling small orders and spe- 
cials and for use on small volume routes. Body is equipped with double doors at the rear. Capacity of these new model 
International Harvester trucks is 1/, ton. Wheelbase is 113 in. 
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rying driver-salesman and helper does 
away With expense of a salesman’s car, 
and reduces considerably the return of 
product because of “on-the-spot” ad- 
justments. At the same time the 
driver-salesman is held to a schedule, 
eliminating waste time. 


Semi-trailers of the Georgia concern 
are divided into two compartments, one 
of which is insulated with hog hair 
insulation and refrigerated with salt 
and ice. The other compartment is 
insulated in roof and floor, but not at 
the sides. In this latter compartment 
are carried D. S. pork, cured meats, 
lard, shortening, eggs, canned meats, 
ete. 


Perishable meats are, of course, car- 
ried in the refrigerated compartment. 
Container for ice is suspended from 
the door on the left side of the body. 
This arrangement makes it easy to 
drain the water from container and 
refill with ice and salt. Semi-trailer 
is equipped with vacuum brakes and 
6-in. by 32-in., 10-ply pneumatic tires. 
The unit is shown in the accompanying 
illustration. 


Laws Regulate Loads 


On longer routes, particularly, the 
amount of pay load carried is an im- 
portant factor influencing per unit of 
packinghouse product transportation 
costs. State laws regulating truck 
sizes and weights per axle or per wheel 
have tended for some time to reduce 
pay loads and, therefore, to increase 
costs. Further regulation along these 
lines is a possibility in many states. 


Use of light weight aluminum alloys 
in body construction has enabled pack- 
ers to stay within legal weight limits 
without materially reducing pay load. 
but there is a limit to which light- 
weight body construction can go. With 
light-weight bodies on the newer types 
of “cab-over-engine” trucks, however, 
there will be in many states a weight 
margin of safety that should help ma- 
terially in maintaining distribution ef- 
ficiencies. 


These new “cab-over-engine” models 
are something more than truck inno- 
vations. Due to the condensed for- 
ward construction 3 ft. of space is 
saved in some models, and a better 
distribution of gross weight is secured, 
one-third being on the front axle in 
some instances and two-thirds on the 
rear. 


Better Weight Distribution 


Because of this more equitable weight 
distribution gross weights within par- 
ticular axle weight limitations have 
been increased, so that on the same 
maximum authorized tires, models rated 


at 3 to 5 tons, for example, can carry ' 


1,000 lbs. more than similar trucks of 
conventional design. Larger models 
rated at 3% to 6 tons can carry 1,200 
lbs. more than some other models of 
usual design. 


Increase in gross weight ratings on 
some of these cab-over-engine trucks 
is explained by the fact that the cor- 


responding conventional models, be- 
cause of their set-back front axle con- 
struction, already carry 30 per cent of 
the gross weight on the front tires. 
Cab-over-engine trucks, because of 
the shorter wheelbase for given body 
lengths, also gain in ease of handling 
by a reduction of turning radius. This 
is often a convenience and a time-sav- 
ing feature where loading docks are 
crowded and space is limited. 


Need for Light Trucks 


As cab-over-engine trucks have helped 
the distribution executive of a meat 
plant to better meet his weight and 
cost problems, so has the development 
of the light, speedy delivery sedan sup- 
plied the solution to many small order 
and special delivery difficulties. These 
are particularly suited for sausage 
manufacturers. They also find a place 
in the meat plant fleet on small vol- 
ume routes, and wherever speed and 
efficiency are desired. 


Typical of these smaller trucks are 
those in the service of A. Szelagowski, 
sausage manufacturers, Buffalo, N. Y., 
pictured in the accompanying illustra- 
tion. These have a capacity of % ton 
and are used for city and suburban 
deliveries. Bodies are of particular in- 
terest, being designed for quick load- 
ing and unloading. They are 72 in. 
long, 55 in. wide and 52 in. high. En- 
trance is through double doors at the 
rear. These delivery units have a 113- 
in. wheelbase. 


CAUSE OF RAPID TIRE WEAR 


Under-inflation is perhaps the most 
common cause of tire failure and high 
tire costs. The accompanying curve 
prepared by one of the leading tire com- 
panies illustrates the relationship be- 
tween pressure and mileage. 


It can readily be seen that if a tire 
rated for an inflation of 32 Ibs. air 
pressure is operated at 22 lIbs., the tire 
is only 70 per cent inflated and will 
deliver but 48 per cent, or less than 
one-half, normal service. One of the 
first indications that tires are not being 
kept up to pressure, is uneven tread 
wear. 


















Uneven or inadequate air pressure in 
front tires will tend to cause “shimmy” 
and hard steering—and in rear tires 
“weaving” and difficult control. 

In order to obtain the most from tires 
with an improved factor of safety, the 
following is recommended: 

1.—When changing tires, be sure they 
are mounted true on the rim. 
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PEACENT OF MAXIMUM MILEAGE... 


40 20 30 40 50 60 10 8 % 0 
PERCENT OF RECOMMENDED INFLATION... 


2.—Use the spare tire—shifting the 
tires occasionally. 


3.—Avoid unnecessary application of 
brakes and, except in emergencies, 
brake gradually. 


4.—Accelerate at moderate rates. 


5.—Take curves and corners at nor- 
mal speeds. 


6.—Keep front wheels in alignment. 

7.—Avoid scraping curbs and shoul- 
ders. 

8.—Keep caps on valve stems. 

9.—Maintain air pressure recom- 
mended by the tire manufacturer, 
checking at least once per week. 





CUTS DISTRIBUTION COSTS. 


Semi-trailer unit at loading dock at one 
of the plants of the Carstens Packing 
Co. This is a night scene. The beef 
being loaded will be delivered to pur- 
chasers early the following morning. 


MEAT PRODUCTS 











Stren 















































Two More Years of Process- 


ing Tax if AAA is Sustained 


T least two more years of the 

processing tax are in prospect, 
unless a Supreme Court decision upsets 
AAA plans, according to an announce- 
ment this week of a new two-year corn- 
hog program by Secretary of Agricul- 
ture Wallace. 

Principal objective of the new pro- 
gram will be to maintain a “balance 
between production and consumption of 
corn and hogs.” Three accomplish- 
ments have been fixed as being para- 
mount: 


Allowance of an. increase in next 
year’s pig crop that would be at least 
as great as it is estimated would take 
place were no adjustment program in 
effect; 

Prevention of an excessive increase 
in the 1937 pig crop; 

Prevention of an excessive produc- 
tion of corn in 1936 and 1937. 


AAA Plans for 1937 


Since a major problem is to prevent 
an excessive production of hogs in 
1937, AAA officials stated, a contract 
of more than one year’s duration is 
essential. They believe farmers will 
welcome a longer contract. 

Though drafting of the new volun- 
tary contract will soon begin, extent 
of adjustments to be required, amount 
of adjustment payments and other de- 
tails will not be determined until after 
a conference of farmers and AAA of- 
ficials in Washington. 


AAA Would Kill Injunctions 


Maximum and minimum hog produc- 
tion requirements will be imposed un- 
der the new contract, particularly to 
prevent regional dislocations in pro- 
duction next year due to maladjust- 
ments in feed supplies and hog num- 
bers brought about by the 1934 drouth. 
Minimum production requirements 
would adjust hog production in areas 
of short feed supplies. 


30 P. C. More Hogs in 1936-37 


The AAA has recommended that hog 
adjustments be calculated to provide 
for a 30 per cent increase in federally 
inspected slaughter in 1936-37 above 
slaughter expected in the present year, 
which began October 1. It is proposed 
that contract signers be permitted to 
produce a maximum of 100 per cent 
of their production in base years 
1932-33. 


The AAA has recommended that corn 
production next year be limited to 95,- 
000,000 acres, or about 10,000,000 acres 
less than would be likely to be har- 
vested without adjustment. This would 
require an aggregate adjustment of 
approximately 20 per cent by all con- 
tract signers. 


It has been tentatively proposed to 
make payments to cooperating produc- 
ers at rates approximately the same 
as paid in 1935. Final determination 
of adjustment payments, however, will 
be made after conference with field 
representatives. 


Because It Needs Tax Money 


LEADING before the U. S. circuit 

court of appeals at New York City, 
government attorneys told the court it 
should vacate orders restraining collec- 
tion of processing taxes from 13 manu- 
facturers, since tax money was needed 
to meet AAA contracts. 


More than 70 per cent of AAA funds 
are tied up by restraining orders 
throughout the country in similar suits, 
the court was told, amounting to $112,- 
000,000, and piling up at rate of 
$36,000,000 a month. Government attor- 
neys declared this has placed the AAA 
in a very serious situation, since it will 
be some time before the Supreme Court 
can pass on constitutionality of the act. 

Life of injunctions granted the Ro- 
chester Packing Co., Rochester, N. Y., 
and four other processors were recently 
prolonged by federal judge John Knight. 
The ruling prevents the government 
from collecting levies until constitution- 
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ality of the AAA is finally decided. All 
taxes henceforth are to be deposited 
with the court. 

In the decision of judge Knight and 
that of judge Bascom S. Deaver of the 
middle district of Georgia, the courts 
declared that AAA amendments do not 
give the processor an adequate remedy 
for recovery of taxes. Judge Deaver 
refused the government’s motion to dis- 
miss 120 processing tax injunctions, 


Calls It Constitutional 


Ruling that the AAA is constitutional, 
federal judge Leon Yankwich at Los 
Angeles has refused the request of the 
Coast Packing Co., Los Angeles, Calif., 
for an injunction restraining processing 
tax collection. The court in ruling is 
reported to have stated: 

“The AAA, insofar as it provides for 
taxation of one group in order to assist 
others, is in line with established gov- 














Farm Hog Price Again 
Above Parity 


Farm Price 
Plus 
Tax 

$11.81 


Farm 
Price 

Parity 
$9.56 Price 


| $9.10 


For the third successive month the farm 
price of hogs has exceeded the parity 
price, farm price on October 15 being 
$9.56 against October parity of $9.10, ac- 
cording to figures recently released by 
the U. S. Department of Agriculture. 
When processing tax of $2.25 is added 
to farm price, the spread between cur- 
rent farm value of hogs and their parity 
price is increased to $2.71, or $11.81 as 
against $9.10. 











ernmental policy illustrated in many 
tax measures, such as the protective 
tariff. The promotion of agriculture 
has always been recognized as a proper 
object of American governmental policy, 
and dates back to 1837. The AAA is 
frankly an attempt to aid, through 
bounties and subsidies, depressed indus- 
tries which did not share even in post- 
war prosperity. 

“The act as amended August 24, 1935, 
has provided for a complete scheme of 
recovery of taxes should the law be de- 
clared unconstitutional or its enforce- 
ment illegal. This remedy is adequate.” 

It is reported that the Coast Pack- 
ing Co. will apply for a re-hearing be- 
fore appealing the case to the Ninth 
circuit court of appeals. 


MEAT PRICES AND PROFITS 


Closer cooperation between livestock 
producers, meat packers, and retail 
meat dealers in interest of better serv- 
ice to consumers was urged by E. F. 
Forbes, director of Western offices of 
Institute of American Meat Packers, in 
a talk before the Pacific Live Stock 


(Continued on page 48.) 
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Builds 


A BUSINESS 
8 


EARNING the business in boyhood, 
& and sticking to it every day and 
all day, enabled a meat-wagon driver 
to build a packing business which 
reached a volume of 12 million pounds 
last year. 

Most of this growth was in the de- 
pression period. Morris Steiner bought 
the Youngstown Packing Co., Youngs- 
town, O., in 1929 and consolidated it 
with the Steiner Packing Co. Their vol- 
ume in 1930 was half a million pounds, 
but by 1934 it had multiplied 24 times. 


When he bought the Youngstown 
Packing Co., he moved the old Steiner 
firm to its location. The new packing 
company had a capitalization of $310,- 
000. Plant and equipment were worth 
over $500,000, and the plant was soon 
ready for operation, including render- 
ing and sausage making. 


The Time to Get Busy 


At a time when other firms were 
curtailing activities the Steiner com- 
pany expanded and went after busi- 
ness. The plant was modernized to re- 
duce operating costs wherever possible. 
New refrigerating equipment was in- 
stalled and up-to-date rendering meth- 
ods adopted. The company paid its 
own veterinary and meat inspectors at 
first, and thus pioneered meat inspec- 
tion in Youngstown. To attract public 
interest and confidence, an open house 
is held each year, when every operation 
may be seen and product inspected by 
dealets and consumers. Support is 
given to women’s club activities, cook- 
ing schools, etc. 


Modern Methods Bear Fruit 


As a result of its modern, hustling 
attitude the firm’s sales increased 
rapidly. Average weekly sales last 
year ran over 200,000 lbs., and up to 
500,000 Ibs. has been handled—as much 
as the 1930 business. A fleet of 10 
trucks delivers Steiner products to 
Youngstown, Cleveland, Akron, Canton 
and other near-by cities. The firm is 
represented by buyers in the big live- 
stock markets, and farmers from the 
surrounding territory bring their fin- 
ished stock in to the plant, where they 
find a ready market for it. 

One reason for the success of the 
firm is the thorough knowledge of meat 
packing and its problems which Morris 
Steiner has been acquiring ever since 
he was a boy. 

In his middle teens Morris got a job 
driving a meat delivery wagon. He was 
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STICKING TO IT 


* 






# . 
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NOTHING 
COULD STOP HIM 


When Morris Steiner bought 
his meat plant in 1929 his vol- 
ume was 500,000 lbs. yearly. 
By the end of 1934 this had 
been increased to 12,000,000 
lbs., despite high meat prices 
and reduced consumer pur- 
chasing power. Quality prod- 
ucts well merchandised, he 
says, are the best weapons 
with which to fight present- 
day packers’ battles. 


hired for $8 a week, but was paid $10 
because he did the work of two boys. 
Week ends were heavy in those days, 
and Morris worked from sunrise Sat- 
urday to sunrise Sunday, wearing out 
three horses in his deliveries. During 
the two years he worked on this job he 
learned quite a bit about cutting meat, 







being taught by some of the famous 
local butchers, and was raised in pay 
from $10 to $14 a week. 

Getting An Education 


After a year working with another 
concern, Morris went to work for Peter 
(Continued on page 27.) 
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Smoked Pork Sausage 


Quality smoked pork sausage is a de- 
licious product, but it is not made in 
all sections of the country. A Western 
packer who would like to make it this 
winter writes: 

Editor THE NATIONAL PROVISIONER: 

We have calls for a high-grade smoked pork 
sausage and are anxious to learn how to make 
it. We wish to stuff it in hog casings either in 
the form of a long sausage or linked in regular 
size links. Can you supply us with instructions? 

The following formula and directions 
have produced a quality product such 
as this inquirer asks about. 


Formula.— Meats: 


100 Ibs. strictly fresh pork trim- 
mings, 85 per cent lean and 15 per 
cent fat. 

Seasoning: 

2% lbs. salt 
10 oz. ground white pepper 
4 oz. granulated sugar 
1 oz. ground nutmeg 
% oz. ground ginger 
2 oz. nitrate of soda 

Nutmeg and ginger may be omitted 
and sage substituted. Some classes of 
trade prefer this product with only 
salt, pepper, sugar and nitrate of soda 
in the seasoning formula. Since it is a 
hard task to produce many batches of 
such sausage without variation in flavor, 
many manufacturers now use prepared 
seasonings made by reputable manu- 
facturers. These eliminate the risk of 
under or over-flavored sausage andare 
convenient to use. 

Processing.—Inspect pork trimmings 
to see that they are fresh and lean. It 
may be necessary to re-trim, removing 
blood clots, gristle and hair. Propor- 
tion of fat and lean should be closely 
watched since fat has a tendency to 
render out in the smokehouse and 
soften the product. Grind pork through 
5/32 or %-in. plate of the hasher, first 
making sure knives and plates are 
sharp. Some packers use a rocker en- 
tirely for pork sausage. 


Place meat in mixer and add season- 
ings. Mix seasonings and meat for 
about five minutes or until ingredients 
are thoroughly intermingled. At the 
time seasoning is added a small quan- 
tity of crushed ice (not more than 7 
or 8 lbs. per 100 lbs. of meat) may be 
used. * 


Stuffing—After seasonings, meat and 
ice are thoroughly mixed, the product 
goes to the stuffing bench where it is 
stuffed in medium hog casings. Link in 
double links, 3% in. in length, knotting 
ends of casing to prevent: meat drop- 
ping on truck or floor. Trim off all 
scrap ends of casings on the outside of 
knot, but be sure scraps do not get 
mixed in with the meat. 
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Practical Pol | nts 4 for the [rade 


Carefully puncture casings to pre- 
vent air pockets between casings and 
meat. Sausage must be hung on a 
truck as fast as it is linked. When 
truck is filled, put it under an over- 
head cold water spray for several min- 
utes to thoroughly remove grease and 
sediment from outside of casings. 

Scrap meat on the bench should be 
handled promptly and mixed with meat 
stock in the truck. It should not re- 
main on bench for any length of time 
as it deteriorates rapidly. 


Cooling.—After stuffed sausage has 
been sprayed it is taken to cooler and 
spread on trucks or in hanging sections 
and allowed to hang overnight at a 
temperature of 36 to 40 degs. Fahr. 
Product is removed from cooler the 











What Are Your Smoked 
Meat Shrinkage Costs? 


Shrinkage in smoking or cook- 
ing meats is a cost item that can- 
not be overlooked. This invisible 
cost becomes particularly impor- 
tant in periods when prices are 
advancing. 


Do you Bw hanging and 
shiping, shrinkage as well as 
smoking or cooking shrink? 

Do you know that shrinkage 
cost changes whenever raw mate- 
rial price changes? 

THE NATIONAL PROVISIONER has 
compiled a table to assist the 
packer in approximating the cost 
of shrinkage in the production of 
smoked meats. This gives the 
cost per cwt. of percentages of 
weight loss at various levels of 
product prices. 

With this table, casual impres- 
sions as to cost differentials on 
smokin shrinkages may be 
check with actual allowances 
necessary to cover this cost item. 
Subscribers may have this table 
by filling out and sending in the 
following coupon, accompanied by 
a 10c stamp. In larger quantities, 
please write for prices. 


The National Provisioner, 
Old Colony Bldg., Chicago, Il, 
Please send me reprint on “How 


to Figure a of Shrinkage on 
Smoked Meats 


Enclosed find a 10c stamp. 



































next morning and allowed to remain in 
natural temperatures for about two 
hours. 

Smoking.—Then it is placed in the 
smokehouse at a temperature of 115 to 
120 degs. Fahr. and carried at this tem- 
perature for about three or four hours, 
It does not require a heavy smoked 
color. 

After smoking it is placed in the 
cooler at a temperature of 45 to 50 
degs. and allowed to hang for two to 
three hours until thoroughly cooled, 
Then it is packed in cartons if it is to 
be shipped promptly. This product 
should be manufactured only as needed, 





Holding Smoked Meats 


A large chain store operator interested 
in keeping smoked meat products in the 
best possible condition writes as fol- 
lows: 

Editor THE NATIONAL PROVISIONER: 

At what temperature is the shrink in smoked 
meats less—at 35 degs. Fahr. or 55 degs. Fahr.? 
Which of these temperatures is the most~bene- 
ficial for the proper keeping of these products? 

Smoked meats keep well over a wide 
range of temperatures, providing other 
conditions are right. A temperature of 
50 to 55 degs. Fahr. is sufficiently low, 
as the smoking process is a preserving 
operation. 

Whether this temperature or a lower 
one will result in greatest shrinkage 
depends on the percentage of relative 
humidity maintained in the cooler. A 
high humidity is desirable. However, 
it should not be so high that the salt 
in the meat will attract moisture from 
the air. When this happens, appear- 
ance suffers. A relative humidity of 80 
to 85 per cent is, therefore, desirable. 

To avoid flies in a cooler, temperature 
should not exceed 60 degs. Flies shun 
temperatures under this point. 

Temperature in a smoked meat cooler 
should be governed to a large extent 
by the manner in which the meats are 
handled when removed for distribution 
to the trade. If product is handled in 
unrefrigerated trucks, temperature of 
cooler in summer should be higher than 
if meats are distributed in well-cooled 
trucks. In hot humid weather, if tem- 
perature of the meats is below dew- 
point temperature of outside air, con- 
densation will collect on product. It 
follows, therefore, that lower tempera- 
tures may be used more safely in 
smoked meat cooler in winter than in 
summer. 


Is too much fat going to the casing 
room on your hog bungs? Read chap- 
ter 2 of “PorK PACKING,” The National 
Provisioner’s latest book. 


The National Provisioner 
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Accident Prevention 
Points for Plant Executives to Keep 
in Mind in Maintaining a 
Clean Accident Record 





INSTITUTE SAFETY AWARDS 


Forty-four plants of member com- 
panies of the Institute of American 
Meat Packers operated during Septem- 
ber without a lost-time accident and 
either retained or received Institute 
safety award pennants. Plants in this 
accident-free list were: 


Abraham Bros. Pkg. Co., Memphis, 
Tenn.; Albany Pkg. Co., Albany, N. Y.; 
J. H. Allison and Co., Chattanooga, 
Tenn.; Armour and Company at Huron, 
S. D., Indianapolis, Ind., Sioux City, 
Ia. and West Fargo, N. D.; Chas. G. 
Buchy Pkg. Co., Greenville, O.; Burns 
& Co., Ltd., Prince Albert and Regina, 
Canada; H. F. Busch Co., two plants, 
Cincinnati, O.; Crocker-Huffman Land 
& Water Co., Merced, Calif.; Denholm 
Pkg. Co., Pittsburgh, Pa.; Dold Pkg. 
Co., Omaha, Neb.; Jacob Dold Pkg. Co., 
Buffalo, N. Y. and Wichita, Kans.; Du 
Quoin Pkg. Co., Du Quoin, IIll.; Eck- 
ert Pkg. Co., Henderson, Ky.; Elliott 
& Co., Duluth, Minn.; Field Pkg. Co., 
Owensboro, Ky.; Adolf Gobel, Inc., Bos- 
ton, Mass. and Brooklyn, N. Y.; Ed- 
ward Hahn, Johnstown, Pa.; Hately 
Bros. Co., Chicago; Home Pkg. & Ite 
Co., Terre Haute, Ind.; Interstate Pkg. 
Co., Winona, Minn.; Lake Erie Prov. 
Co., Cleveland, O. 


Lincoln Pkg. Co., Lincoln, Neb.; 
Harry Manaster & Bro., three plants, 
Chicago; Oscar Mayer & Co., Chicago; 
Nuckolls Pkg. Co., Pueblo, Colo.; E. W. 
Penley, Auburn, Me.; Reynolds Pkg. 
Co., Union City, Tenn.; Stahl-Meyer, 
Inc., New York City; Steiner Pkg. Co., 
Youngstown, O.; Swift & Co., Harrison, 
N. J.; Swift Canadian Co., Toronto, 
Canada; White Prov. Co., Inc., Atlanta, 
Ga.; Wilmington Prov. Co., Wilmington, 
Del.; Wilson & Co. of Kansas City, 
Kans., and Oklahoma City, Okla. 


MEAT PLANT EDUCATION 


New textbooks in its educational 
courses on superintendency and _live- 
stock are to be features of the Institute 
of Meat Packing this year, according 
to announcement by Howard C. Greer, 
director. The Institute of Meat Pack- 
ing, conducted at the University of Chi- 
cago through cooperation of the uni- 
versity and the Institute of American 
Meat Packers, offers home study courses 
designed for packing plant employees, 
at a cost of $5 for each course. 

The new textbook in the superintend- 
ency course is a revised edition of 
Plant Operating Service and Control.” 
The revision has been prepared by the 
Committee on Recording of the co- 
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operating Institute, of which R. F. 
Eagle of Wilson & Co. is chairman. The 
book deals with work of auxiliary and 
service departments in a packing plant, 
and with methods of control over quan- 
tity and quality of output, operating 
costs, labor efficiency and similar mat- 
ters. This course is of particular in- 
terest to foremen and others who are 
making progress toward important re- 
sponsibilities and who have already 
taken the beef, pork, and sausage 
courses. 


The new text in the course on “Live- 
stock Production and Marketing” was 
compiled by David A. Revzan, research 
assistant at the University, and will 
include a wide variety of information 
taken from federal and state govern- 
mental publications, research work of 
packing companies and other sources. 
It will become available sometime dur- 
ing November. 


In the past two years the superin- 
tendency course has attracted 125 en- 
rollments and the livestock course 224. 


One of the most interesting courses 
in the group is that on packinghouse 
science, using the textbook, “Meat 
Through the Microscope.” The inten- 
tion of the course is not to develop 
scientists, but to give a scientific point 
of view along with an appreciation of 
the importance of science in many 
branches of the industry. 


Courses are also offered in pork oper- 
ations, beef operations, sausage and 
manufactured specialties, by-products 
in “the industry and merchandising 
packinghouse products. There are ten 
lessons in each course, intended to be 
completed approximately one per week. 
Study groups led by a company execu- 
tive are particularly encouraged. 


For the present the courses in pack- 
inghouse accounting and in merchan- 
dising are not being offered, owing to 
a revision of the textbooks. New edi- 
tions of these books probably will be 
available some time in 1936. 


Total enrollments in the last thirteen 
years have been 3,748, last year’s figure 
alone being 700. Approximately 48 per 
cent of those enrolling complete their 
respective courses, this percentage ris- 
ing to sixty-two in the case of the most 
popular course—that in pork operations 
—which has attracted nearly a third of 
the total of enrollments. 


POULTRY MARKET REGULATION 


Newark, N. J., has been designated 
as a live-poultry market subject to in- 
spection by the U. S. Bureau of Animal 


. Industry under the packers and stock- 


yards act. On and after December 12 
all persons in Newark engaged in mar- 
keting and related handling of live 
poultry in interstate commerce are re- 
quired to hold a license from the Secre- 
tary of Agriculture. The order places 
Newark on the same basis as New York 
City and Jersey City. 











Rust and Corrosion 
Everyday Problems of Meat Plant 
Equipment and Maintenance 
and How to Solve Them 





STRAINED METAL CORRODES 


By HENRY TRAPHAGEN. 


RON AND STEEL that has been 

cold worked, punched, sheared, or 
upset corrodes much more rapidly at 
the point where the stress has taken 
effect. Why this is so is a question, 
but the practical fact remains that rust 
quickly appears at sheared edges, the 
shoulders of upset bolts, around 
punched holes and the like. 


The argument has been advanced, 
and it appears to be reasonable, that 
cold working opens up the grain and 
forms tiny cavities, where moisture can 
collect and start the rusting process. 


Another point is the fact that such 
commercial articles as bolts, nuts and 
certain types of sheet are made from 
cheap materials hastily melted and 
rolled on a strictly tonnage basis, with- 
out much regard for cleanliness. All 
of which tends toward the formation 
of tiny cracks and dirt cavities which 
serve as traps for corrosive agents. 


The packer is not so much interested 
in the causes as he is in the cure. Since 
such material as that mentioned must 
be used in large quantities, the question 
naturally comes “What will we do 
about it”? 


The answer is: Paint carefully. Work 
in the priming coat in such places, as 
the edge of sheared sheets, around 
punched holes, the sharp angles of 
angle iron, table legs, braces, etc. Take 
time and work the paint into the cavi- 
ties. They are small, but they are 
there and they need filling. 


EDITOR’S:NOTE.—This is the seventh in a 
series of discussions on rust and corrosion in 
the meat plant. 

Why do equipment manufacturers and pack- 
ers who build their own equipment punch 
rivet and bolt holes and then forget to pro- 
tect them from corrosion? This subject 
be discussed in the next article. Watch for‘it! 


PACKERS’ SAFETY RECORD 


For a spotless safety record of auto- 
mobile operations the Rochester Pack- 
ing Co., Rochester, N. Y., was recently 
awarded two certificates of merit by the 
Liberty Mutual Insurance Co. The 
packing company drivers won the 
awards for perfect performance in two 
classes. Thirty-five passenger ma- 


chines were operated more than 603,000 
miles in one year without a single ve- 
hicle accident. Eleven 5-ton long haul 
trucks were driven 312,000 miles in one 
year without an accident. 
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PACKAGE IDEAS 


Our Field Representatives are 
glad to work with any packer on 
new package ideas. Write to 
Du Pont Cellophane Co., Inc., 
Empire State Bldg., New York City. 
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R. I. SCHLAIFER, Sales 

Manager of Dold Packing 
Company, Omaha, Nebraska, 
says: 
“Consumer acceptance of sliced 
bacon in Cellophane transparent 
wrapping has proved to us that 
it is the only way to properly sell 
this item. 


“Sliced bacon was the first of 


many meat products we offered 
to the housewife in Cellophane. 
Continued sales increases have 
been very gratifying. 


“The Cellophane package en- 
ables us to show the consumer 
the type of bacon offered, and 
gives us brand identification 
which could not be had effec- 
tively otherwise.” 


DU PONT ON THE AIR—Listen to ‘‘The Cavalcade of America’’ every 
Wednesday evening, 8 p. m., E. S. T., over CBS coast-to-coast network. 
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Sausage Arithmetic 


How Figuring Profits vs. Volume 
Ended a Price War 


N A LARGE Eastern city is a sau- 
] sage manufacturer whose policy it 
is to manufacture products to sell at a 
price. His volume is not large. Accord- 
ing to the most optimistic estimates it 
never has exceeded 1,000 Ibs. per week. 


Nevertheless, with this relatively 
insignificant production — a volume 
which, if divided among the quality 
sausage manufacturers of the city, 
would be hardly noticeable—he con- 
trolled sausage prices for several weeks 
and was the indirect cause of losses to 
some of the quality manufacturers from 
which they have not yet recovered. 


The story is not pleasant reading for 
the sausage manufacturer who believes 
business should be done on a business 
basis. Nevertheless it contains a moral 
and a happy ending, and a thought for 
every sausage manufacturer to ponder. 
These justify the telling. 


A Story of Needless Fears 


This sausage manufacturer entered 
the field some months ago with little 
equipment, apparently small capital— 
and, of course, no business. 

As is so often the case, he apparently 
considered that to get business he would 
have to sell below the market, which 
up to that time had been well main- 
tained. This he proceeded to do. He 
found a few retailers to take his prod- 
ucts. While his volume was unimpor- 
tant, the fact that he was selling low 
threw a scare into some of the old- 
established concerns, who foresaw dis- 
aster if the newcomer were permitted 
to continue. 


At meetings of the local association 
the price-cutter became the center of 
discussion and a bone of considerable 
dissension. He ignored invitations to 
join the organization. 


After several weeks of talk—during 
which the newcomer’s volume appar- 
ently was expanding—several promi- 
hent sausage makers, ignoring the 
counsel of the others, decided that to 
prevent further loss of volume they 
would have to fight fire with fire. They 
reduced prices—and brought down at 
the same time the entire price struc- 
ture, with each manufacturer trying to 
outdo the others in the matter of con- 
cessions to retailers. 


Lost $1,500 Trying to Save $5 

This struggle for volume—or rather, 
to retain volume—continued for several 
weeks, and waxed so warm that the 
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original cause of the trouble apparently 
was forgotten by many. Meanwhile 
losses were enormous and growing 
every day. Everyone was out to “do” 
the other fellow. 


About this time, when it appeared 
that prices had reached a point below 
which it was impossible to go and re- 
main in business, and gray hairs were 
multiplying on the head of every sau- 
sage manufacturer, one of the innocent 
victims did a little figuring. 

“My sausage volume,” he reasoned, 
“js 50,000 Ibs. weekly. On this I am 
now losing an average of 3c lb., or 
$1,500 each week. If I lost 1,000 lbs. 
from my weekly volume I would still be 
selling 49,000 Ibs. If I got my regular 
prices on the reduced volume and made 
1c Ib., I would have each week a profit 
of $490, instead of a loss of $1,500. 


Why Should He Worry? 


“Why, therefore, shouid I worry 
about the lost volume of 1,000 lbs. this 
newcomer is getting I would be better 
off to get my price, even if all the price 
cutter’s volume is being secured from 
my customers. 


“But it isn’t. There are 12 quality 
sausage manufacturers in the city. One 
thousand pounds divided by 12 is 83 1/3 
lbs. This means that, if the newcomer 
has taken business equally from all of 
us, our average volume loss is 83 1/3 
lbs. per week. Assuming that on this 
average volume loss each of us might 
have made as much as 5c lb., our aver- 
age loss weekly would have been $4.17. 


“What fools we have been. To save 
a possible profit of $4.16 I am losing 
$1,500 per week. I wonder if the other 








$1500 or $417? 


Mr. A. made 50,000 Ibs. a week and got his 
price for quality. 


Mr. B. made 1,000 Ibs. a week of cut-price 
stuff, 


Mr. A. and 11 more like him got scared and 
met the cut. 


Result: Demoralized market; losses, 3c Ib. 
Then Mr. A. did some figuring: 
50,000 x 3c = $1,500 weekly loss 


“Suppose each of us donated 1/12 of our 
volume to the price-cutter: 


1,000 — 12 = 83 1/3 Ibs. 
“If profit at our price was 5c Ib. 
83 1/3 x 5e = $4.17 weekly loss 
“Compared to 
50,000 Ibs. X 3c loss — $1,500 


trying to save a volume that would net me 
$4.17. 


“Let him have it!” 











sausage manufacturers in the city have 
considered the situation from this 
angle? I’m going to find out.” 


Before the day had ended this sau- 
sage manufacturer had called on all of 
his competitors. To each of them he 
showed his figures. 


Profits, Not Volume, Are What 
Count 


“Are you willing to continue to lose 
money at the rate you have been losing 
to save a volume that at best would 
make you a profit not to exceed $5? It 
seems to me it’s time we regained our 
senses, forget a volume that means as 
little to us as this, and get back on a 
sensible business basis,” said he. 


They agreed with him. Three days 
later prices were back to where they 
should have been. That was three 
months ago. The cause of the trouble 
is still in business, and still trying to 
build volume on products made to sell 
at a price. But were he to secure sev- 
eral times the volume he has been able 
to get to date, it probably would not 
concern any one of his competitors very 
much. 


Other spasmodic outburts of price- 
cutting by local and outside sausage 
manufacturers have occurred from time 
to time. But when this happens these 
sausage manufacturers presumably get 
out their pencils and do a little figuring 
—for in no instance have they seen fit 
to follow suit. 


It took an expensive and trying ex- 
perience to bring home to these sausage 
manufacturers the vital fact that it is 
profits, not volume, that counts. It isa 
realization necessary for best results 
under any sound quality merchandising 
program. 


SAUSAGE BY AUTOMAT 


Sausage is on the growing list of 
food items which are now sold in Ger- 
many by automatic vending machines. 
Retail stores are permitted to sell their 
wares in this manner after the regular 
closing hours and also on Sundays and 
holidays. The store can only sell goods 
which it customarily handles. Evidence 
that such selling is successful is seen 
in increasing demand for the vending 
machines. 


TEST YOUR PORK SCALES 


How often do you test the scales in 
your pork department? Read “PorK 
PACKING,” The National Provisioner’s 
latest revision of “The Packers’ En- 
cyclopedia. 
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me See. 


Has it ever occurred to you that those firms which 





have come through the past five years in the best 
condition have almost invariably been those who are 
sticklers, first, last and always, for Quality? 

The problems of management - long hours of work and 
worry to keep plants running and men busy - have 
been easier when Quality has been kept at a high 
peak. It is a priceless virtue. Storms have not 


shaken, or much diminished, the Quality-minded house. 
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KALAMAZOO VEGETABLE PARCHMENT COMPANY 
PARCHMENT (KALAMAZOO COUNTY) MICHIGAN 
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The Pencil Packer 


Financial News and Information for 
the Meat Packer and Those on 
His Fiscal Staff. 





FIGURING PLANT DEPRECIATION 


What rates should the packer use in 
computing depreciation on his varied 
investments? The U. S. Bureau of In- 
ternal Revenue, which passes upon 
packers’ income tax returns, is inclined 
to favor low rates. An Eastern packer 
disagrees with the bureau. He writes: 


Editor THE NATIONAL PROVISIONER: 

We should like to have some information on 
depreciation to use in dealing with the Bureau 
of Internal Revenue. 

About 50 per cent of our building investment 
is in coolers of only fair construction. Since 
costs have not been fully segregated we have 
bunched our investment and depreciated at the 
rate of 5 per cent. This the bureau passed until 
this year. They now claim the entire building 
account investment should be figured on a 35- 
year life or less than 3 per cent instead of a 
20-year life or 5 per cent. 

We depreciate machinery and fixtures at a 
rate of 10 per cent. The bureau figures 15-year 
life. We depreciate automobiles at 25 per cent. 
The bureau wishes us to figure 5-year life. 

We believe that 35 years seems too long a life 
in the building account. We estimate approxi- 
mately 10 per cent depreciation on investment 
in coolers and 2 per cent on balance of the 
building account. We have felt justified in claim- 
ing 5 per cent average depreciation... Can you 
give us any information to substantiate our 
claim? 

In 1931 the bureau came out with 
definite depreciation figures. These 
definite rates may be summarized as 
follows: 


Depreciation Rates 


Depreciate heavily constructed fire- 
proof buildings of masonry and good 
construction at 2% per cent. 


Depreciate lesser well built masonry 
buildings at 3 per cent. 


Depreciate masonry buildings with 
frame interior at 3% per cent and 
frame structures at 5 per cent. 

It would seem the inquirer had been 
using a little too high rate on refrig- 
erating department as his building 
probably would be considered masonry 
with frame interior with a rate of 3% 
per cent. However, it does not seem 
possible that the rate could go below 
8 per cent, which would be a 83%4-year 
life. Consideration would necessarily 
be given to the period of time the build- 
ing had been in use up to the time of 
revising the schedule. 


Construction Quality a Factor 


Of course general construction of the 
plant must be considered as well as the 
care given it and many other condition- 
ing details. Had the building been 
divided into different units or types of 
construction and equipment, and records 
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kept accordingly, the inquirer could 
probably get different rates on these 
items. 


The inquirer states that he has a 10 
per cent depreciation rate for machin- 
ery and fixtures. Ten per cent as a 
class rate is too high, although there 
are: many types of machinery on which 
19 per cent would not be high enough. 


Change in Bureau's Attitude 


The bureau has generally permitted a 
reasonable rate, but since 1932 has 
begun to allow only depreciated remain- 
ing life. For example, a machine was 
purchased in 1925 and given a 10 per 
cent rate. But in 1934 the bureau 
checked up the 1932 tax return and in- 
spected the machine. Finding its ap- 
pearance good and estimating it would 
last until 1940, the bureau would take 
the undepreciated balance as of Decem- 
ber 31, 1931, change the rate to allow 
depreciation on the balance over the 
period from 1932 to 1940. 


If a company continues to make 
money over a period of years the rate 
of depreciation is not material, as long 
as it is not too small. 


GOVERNMENT CONTRACTS 


Firms and individuals who enter into 
contracts with the federal government 
for furnishing of supplies must comply 
with certain regulations, as well as 
with the laws governing such matters. 
Ignorance of either government’s regu- 
lations, or laws governing in the par- 
ticular matters involved, does not ex- 
cuse the contractor or supplier, in case 
he makes a mistake and suffers heavy 
loss. 


A clearer understanding of the gov- 
ernment’s methods of doing business, 
as well as of the methods of recourse 
open to contractors and suppliers in 
the event they feel demands made upon 
them by the government or its offi- 
cials are unreasonable, is given in a 
booklet entitled “Matters of Procedure 
under Government Contracts,” recently 
issued by the Fidelity and Deposit Com- 
pany of Maryland. The author, Col. 
O. R. McGuire, an employee of the fed- 
eral government for 18 years, is coun- 
sel to the comptroller general, and in 
a position to write with authority on 
the subject. Copies of this booklet may 
be obtained by writing to the company. 


FINANCIAL NOTES 


Canada Packers, Ltd., will redeem 
58,905 shares of its preferred stock on 
January 1, 1936, calling it at $110 a 
share plus a quarterly dividend of $1.75. 
Retirement of stock will necessitate an 
expenditure of $6,479,550 of which 
$6,000,000 will be obtained through sale 
of bonds carrying between 3 and 4 per 
cent interest. Bond issue will consist 
of $3,000,000 in 4- or 5-year maturities 
and $3,000,000 in 10-year maturities. 
Net saving to the company resulting 








from reduced interest rate will approx- 
imate $160,000 annually. ~ 


General Foods Corp. and subsidiaries 
reports net earnings of $2,907,715 for 
the quarter ended September 30, equiv- 
alent to a return of 55 cents a share on 
no par value common stock. 


PACKER AND FOOD STOCKS 


Price ranges of listed stocks, Novem- 
ber 6, 1935, or nearest previous date: 
Sales. High. Low. —Close.— 


Week ended Nov. Oct. 
Nov. 6. —Nov. 6.— 6. 30.* 


3 38% 3% 2% 
chink 35” 34% 35 30 
Amer. H. & L.11,400 4 8% 4 3% 
Do. Pfd. .... 1,700 33% 33% 33% 32 
Amer. Stores... 1,300 36% 36 36 36% 
Armour IIll..... 12,100 4 by 45% 4% 
Do. Pr. Pfd.. est 65 65 65 
Do. Del. Pfd. 400 106% 106% 106% 105% 
Beechnut Pack. 1,300 94% 93% 938% 92% 


Bohack, H. ©.. 100 7 7 7 ™ 
Do. Pfd. .... 10 «45 45 45 40 


Chick. Co. Oil. 300 27 26% 26% 26% 
Childs Co. .... 1,700 55% 5% 5% 5% 
Cudahy Pack... 1100 41% 41 41% 41 
First Nat. Strs. 2,400 48 47% «=648 47 


Gen. Foods ...15,500 23% 325% 33% 32% 

Gobel Co. ..... 1,300 25 214 2% 2% 

Gr.A.&P.1stPfd. 90 128 128 128 ing 
Do. New .... 80 181 131 131 127 


Hormel, G. A.. 100 18 18 18 171% 
Hygrade Food.. 600 2% 2% 2% 24% 
Kroger G. & B.18,100 28 27% «27% «26% 
Libby McNeill. 300 8% 85% 8% 8% 
Mickelberry Co. 2,300 2% 2% 256 2% 
M. & H. Pfd.. 150 4% 4% 4% 4% 
Morrell & Co... 100 53 53 53 55% 
Nat. Leather... 2,450 1% 1% 1% 1 
Wet, Te 6045 4,100 10% 104% 104% 9% 
Proc. & Gamb. 4,400 50% 50 50% 44 
Do. Pr. Pid. 780 120% 120% 120% 119 
Rath Pack. .02 sess osee eves Sece 
SOO 8% Pita. — 100" we” 100" 10” 
Do. 7% Pfd. 130 111 ll 111 110 
Stahl Meyer .. ‘ pale aves ease 
Swift & Co. ..13,050 19 19 19% 19 
Do. Intl. .... 3,550 31 30% 30% #321 


Founs. Pa css: aice wows bee sees 6% 
U._ 8. Leather. 600 8 8 8 8 

a Pare 2,600 15 14 14 18% 
Do. Pr. Pfd. 100 69% 69 69 70 
Wesson Oil .... 6,000 51% 51% Bai 50 
Do. Pfd. .... 1,300 84 83 83 84 
Wilson & Co...37,400 7% 6% 7 6 
. Pfd. .... 1400 72% 72% 172% 71 





*Or last previous date. 


AUGUST MEAT CONSUMPTION 


Federally-inspected meats available 
for consumption in August, 1935: 


otal 
Consumption, Per capita, 
Ibs. Ibs. 
BEEF AND VEAL. 
August, 1935 ........... 471,000,000 3.7 
August, 1934 ........... 455,000,000 3.6 
PORK (INC. LARD) 
August, 1935 ........... 341,000,000 2.7 
August, 1934 ........... 551,000,000 4.4 
LAMB AND MUTTON 
Ampeet, SORE. .i53.seatess 64,000,000 -50 
Angent, BEE oc cccccscse 57,000,000 45 


MEAT GRADING ON COAST 


Voluntary federal grading of beef 
will be established in Southern Cali- 
fornia soon, according to recent reports 
from that state. Only certain grades 
will be classified. An ordinance has 
also been introduced at Portland, Ore., 
which would require federal grading of 
all meat sold in that city. 
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a= permanent insulation 


The insulation used in your- truck body 
must be permanent. It must stand up under 
all conditions for the entire life of your truck. 


Next to efficiency, the most important thing you need and 
should get in your insulation is long life . . . permanency. 
An insulation that fails, that gets wet, or molds or settles, 
endangers your perishable loads and increases refrigeration 
costs. This risk is needless. Because you can specify Dry-Zero 
Insulation and take no chances. Dry-Zero is permanent. It 
has proven this in actual truck practice. Investigate Dry- 
Zero Insulation. Ask your own truck body builder or your 
truck manufacturer. 


Dry-Zero increases payload 


If you decrease the dead-weight of your 
truck, you make a gain in payload capacity. 
Dry-Zero is so light in weight that you ac- 
tually increase your payload when you use 
it to insulate your truck. 


You should carefully check the weight of insulation be- 

fore building your truck. If you investigate Dry-Zero you 

will find it is extremely light. In fact, it weighs only 2 ozs. 
per board foot. In a truck requiring 300 sq. ft. of 2 in. 
thick Dry-Zero Blanket, the additional weight is only 93 

lbs. This means that when you use Dry-Zero Insulation 

you can carry a heavier payload at the same operating cost. 
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PLANS DRY:ZERO 


Ettcient imseleted 
TRUCK BODIES 











BOOK TELLS THE STORY 


The refrigerated truck shown at 
the top is one of a fleet built for 
Longino & Collins, Inc., of New 
Orleans by Voltz Brothers, Inc., 
Chicago. A Ford chassis was used. 

The fleet is used for local deliv- 
ery of meat and cheese products. 
Dry-Zero Insulation is used in 
walls, door and roof. 

This is another example of the 
use of Dry-Zero to make effi- 
cient low cost refrigerated bodies. 
Whether the problem is heavy or 
light-duty trucks, refrigerated or 
normal temperature loads, long or 
short haul routes . .. Dry-Zero will 
solve it. Find out how. Dry-Zero 
can be used in your truck. Ask 
for a free copy of the Truck Plan 
Book. 

Dry-Zero Corporation, Merchan- 
dise Mart, Chicago or 687 Broad- 
view Ave., Toronto, Ontario. 


Tell Your Body Builder to Give You 
Advice and Costs on Dry-Zero 








DRY: ZERO 


REG. U.S. PAT. OFF 
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The Most Efficient Commercial Insulant Known 


Dry-Zero Standard Blanket * Dry-Zero Sealpad * Dry-Zero Insulated Tarpaulin * Dry-Zero Pliable Slab 
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AIR MOVEMENT IN COOLERS 


ODERN methods of refrigeration, 
M using positive means of main- 
taining air circulation, have eliminated 
many of the difficulties encountered 
where gravity air circulation is de- 
pended on. Wet walls and ceilings, un- 
even temperatures, low relative humid- 
ity and conditions favorable to mold 
growth can be corrected quickly with 
equipment selected to get certain re- 
sults, and properly installed to operate 
efficiently under the particular condi- 
tions existing. 


Packers long ago found that bad con- 
ditions in coolers refrigerated with 
brine or direct expansion coils could be 
cleared up by installing fans to circu- 
late the air. The problem was to se- 
cure a uniform air movement, to avoid 
air blasts—a cause of high shrinkage— 
in some portions of the room and little 
or no air movement in others. 


Air-circulating devices for use in 
coolers refrigerated with coils have been 
on the market for some time. These 
give satisfactory results when properly 
installed. Some packers, however, have 
preferred to devise and install their own 
air-circulating equipment. Some of 
these installations give indifferent re- 
sults. Others function satisfactorily. 


An air-circulating system in the 
latter class is installed in the sausage 
cooler at the plant of the Louisville 
Provision Co., Louisville, Ky. It was 
devised by superintendent M. P. Burt. 
Modifications of the system are also in 
use in other departments of this plant, 
such as the hog coolers. 


This system and its method of in- 
stallation is shown in the accompanying 
cross-section sketches of this sausage 
cooler. In all coolers warm air and 
moisture rise toward the ceiling. In 
installing an air circulating system, 
therefore, it seems only reasonable to 
move this air at the ceiling to a point 
where it can be mixed with the air that 
flows downward around the refrigerat- 
ing coils. 


In the Louisville air-circulating sys- 
tem a 6-in. pipe, connected to a small 
motor driven fan, extends the length 
of the room at ceiling. In this pipe, at 
frequent intervals, are small openings 
through which air picked up by fan is 
blown toward ceiling. This method of 
air circulation is simple, but Mr. Burt 
Says 1t not only keeps walls and ceilings 
dry, but maintains a slow uniform air 
movement in all portions of the room. 

Joists in this sausage cooler are 
beveled as shown in the sketch. Com- 
menting on this feature superintendent 
Burt says this detail is secured by nail- 
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ing a triangular strip on the bottom of 
each joist. “This strip,” he says, “is 
for the purpose of eliminating the cus- 
tomary air pocket and consequent con- 
densation at this point. It hardly seems 
possible that air could form pockets and 
cause so much trouble in such a place 
but that it does is an established fact.” 


REFRIGERATION NOTES 


Boise Cold Storage Co., Ltd., Boise, 
Idaho, was severely damaged by recent 
fire, involving considerable loss of ma- 
chinery. 

National Ice & Cold Storage Co., Los 
Angeles, Calif., plans, erection of cold 
storage building at 200 Center st. 

J. F. Winegarden, 619 Dundas st., 
London, Ont., Canada, plans erection of 
cold storage plant and four-story base- 
ment. Estimated cost, $150,000. 

Approximately $25,000 will be spent 
by Atlantic Ice & Cold Storage Co., 
Clearwater, Fla., in building cold stor- 


INSULATION 
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age plant, according to present plans. 

City of Ponchatoula, La. W. R. 
Haight, mayor, plans to build cold stor- 
age plant. 

Peet Packing Co., Chesaning, Mich., 
plans addition to plant. As part of ad- 
dition, 28-ton refrigerating machine 
was recently purchased. 

R. S. Hill and J. Dees have been ap- 
pointed Chamber of Commerce commit- 
tee to arrange for cold storage plant at 
Hazlehurst, Miss. 


Jobbing warehouse will be erected by 
Portland Terminal Investment Co. at 
Stark st. and Southwest Second ave., 
Portland, Ore. Building will include 
five cold storage rooms, will cost ap- 
proximately $200,000. 


Sac City Creamery Co., Sac City, Ia., 
is remodeling ice house, will install 
modern plant for cold storage of meats 
and vegetables. 


Frank E. Dickson and Roy Slate are 
installing 300 individual cold storage 
lockers in Shaw Bldg., Bend, Ore. 
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KEEPS COOLER WALLS AND CEILINGS DRY. 
Simple air circulating system installed in sausage cooler in plant of Louisville 
Provision Co., Louisville, Ky. It aids in maintaining uniform temperatures through 
the room. Note manner in which joists are beveled to eliminate air pockets and 
condensation at these points. 
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SPEED+ACCURACY=ECONOMY 


WITH THE IMPROVED 
B & D Electric Pork Seribe Saw 





Best & Donovan, Chicago, III. 


FLEXIBLE COUPLING INSURANCE 


for packing house machinery 





(U. S. and Foreign 
Patents Pending) 


The best way to promote efficiency, protect 
drive and driven units and lower operating 
costs is to use a coupling that requires the 
minimum of service and has long life. 


s J 

L-R Type “P” Flexible Coupling 
Here is a coupling that will insure your 
machines. It requires no lubrication and 
transmits power through resilient load cushions 
—there are no metal to metal contacts. The 
EVERLASTING free-floating load cushions 
are hung between jaws on removable studs— 
cushions are always in plain sight and can 
be easily and quickly removed without tear- 
ing down coupling. The L-R TYPE “P” 
COUPLING is economical to buy—easy to 
install—economical to use and made in sizes 
from 3” to 10” bores at 18 to 1500 H.P. at 
100 R.P.M. ‘Write for full information and 
engineering data. 


LOVEJOY TOOL WORKS 


4999 WEST LAKE STREET 


CHICAGO, ILLINOIS 















MEAT RACKS 
AND TRAYS 


Trimming Tubs + Sausage Tubs 
+ Packinghouse Buckets + Sau- 
sage Boxes and Dollies + Sausage 
Trucks + Delivery Baskets + 
Monel Metal Pans -+ Steel Drums 
+ Offal Racks and Trays + Meat 
Trucks + Offal Trees 


DUBUQUE 


STEEL PRODUCTS CO. 
DUBUQUE, IOWA 

















“C-B” TRACK DOOR DEVICE Pat. Pending 


“C-B” Cold Storage Door 


“THE BETTER DOOR THAT COSTS NO MORE” 


The “C-B” Track Door Oper- 
ating Device is only one of the 
many new improvements available 
only in “C-B” Cold Storage Doors. 

It is positive in action and no 
springs are required to hold the 
track flap door open or closed 
The “C-B” Track Door is the only 






one having the flap door fitted 
with gaskets and wiper seals and 
pressing tight against the frame 
when large door is closed. 


Write for catalog on the “C-B” 
Cold Storage Door—“the better 
Door that costs no more.” 


The Cincinnati Butchers’ Supply Corporation 


1972-2008 Central Ave., 
CINCINNATI, OHIO 


824 Exchange Ave., U. S. Yards, 
CHICAGO, ILLINOIS 
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Meat Supply Outlook 


What Government Experts Find as 
Result of Their Studies 


HAT will the 1936 meat supply 
Wie Will there be more or 
fewer cattle, hogs and sheep available 
for slaughter? Will prices be higher 
or lower? 

These are some of the questions to 
which answers are sought each year 
by bringing together the best informa- 
tion available to livestock and meat ex- 
perts in the agricultural colleges and 
experiment stations throughout the 
country and in the U. S. Department 
of Agriculture. After an extended con- 
ference on the subject the annual out- 
look report was issued this week by 
the U. S. Bureau of Agricultural Eco- 
nomics. 


Some things to be expected in the 
way of quantity and quality of live- 
stock, price levels and trends in meat 
animal production for the coming years 
are outlined as follows: 


Cattle Cycle Moving Upward 


Number of cattle on farms and 
ranches at the beginning of 1936 will 
be about unchanged from 1935, but 
trend thereafter is likely to be upward, 
the bureau states. By 1939 a large 
increase is in prospect. Fewer cattle 
and calves will be slaughtered next 
year, but supply will be of better qual- 
ity and of heavier weight since a larger 
proportion of the slaughter will be of 
grain-fed cattle. 


Most of increase during next few 
years, it is stated, will be in states 
West of Mississippi River where cattle 
were reduced sharply by 1934 drought 
and government cattle-buying program. 
No material change in production is in 
prospect in other areas unless hay and 
pasture production should greatly ex- 
pand. 


Immediate Cattle Outlook 


Bureau is informed there will be a 
material increase in cattle feeding this 
fall and winter in Corn-Belt and other 
areas where many cattle are finished 
for market. There is a widespread 
tendency to turn to cattle feeding to 
utilize available feed. But with prices 
of feeder cattle and corn relatively 
high, the cost of finished cattle next 
winter and spring will be the highest 
since the winter of 1980-31. 


Market prices of these cattle are 
likely to decline seasonally during late 
winter and spring, and to average 
lower than in corresponding period of 
1935. Prices of lower grades, on the 
other hand, are expected to advante 
seasonally during this period. 


Hog Production on Increase 


The down trend in hog production 
ended last spring. Production is now 
Increasing, and will be reflected in in- 


creased slaughter supplies next sum- 
mer, 





Week ending November 9, 1935 


Slaughter supplies are expected to 
decrease between now and next April 
as compared with corresponding period 
a year earlier, but to increase there- 
after to end of season in September. 
Heavier weights, however, are expected 
to offset somewhat the decreased 
slaughter. 


Bureau sees prospect of further im- 
provement in domestic consumer de- 
mand for hog products, but little im- 
provement in foreign outlets. Hog 
prices between now and next Septem- 
ber are expected to average higher 
than in 1934-35, but will not be as 
high as peak prices last summer. Con- 
tinued increases in production in 1936 
and 1937 are in prospect ranging from 
25-30 per cent in 1936, and more than 
that in 1937 as compared with the pres- 
ent year. 


Distribution of Slaughter 


Seasonal distribution of slaughter this 
year is expected to be very different 
from last year. Slaughter in first quar- 
ter is expected to represent a relatively 
small proportion of yearly total, and 
that during last quarter will be a rela- 
tively large proportion. 


The fall crop of 1935 will be un- 
usually large relative to the spring pig 
crop, and the spring pig crop of 1936 
will probably be larger than last 
spring’s crop. 


Fewer Sheep and Lambs 


The supply of lambs for slaughter 
during remainder of this marketing 
year up to May 1 next will be smallest 
in several years. Supply of feeder 
lambs is much smaller this year than 
last, because of the small late lamb 
crop in the Western states, and lamb 
feeding will be greatly reduced this 
fall and winter. 


The small supplies of fed lambs in 
prospect for the coming winter and the 
probable improvement in consumer de- 
mand are likely to result in the highest 
lamb prices in six years. 


An upward tendency in number of 
stock sheep in Western states may be 
checked by grazing policies that may 
be inaugurated by the government un- 
der Taylor Act and in national forests. 
Little change in sheep numbers in “na- 
tive” or farm-flock sheep states is ex- 
pected in next few years. 


BUILDING A BUSINESS 
(Continued from page 17.) 


Truog Sons, who had a sausage factory 
and small slaughtering plant. He be- 
gan the job at $10 a week because he 
wanted to learn the business. But here 
again the boy’s industry paid quick 
dividends. He found $14 in his first 
pay envelope. 


Elected president of the meat cutters’ 
and butchers’ association, he was given 
the slaughtering job at Truog’s. To 
still further widen his education he 
spent the next 10 years selling butch- 









ers’ and packers’ supplies for a Cleve- 
land firm. In 1918 he started in for 
himself with a sausage casing business. 
After nine months of this, he returned 
to Youngstown, joining Chris Truog in 
a wholesale meat business, from which 
he went to the present Steiner Pack- 
ing Co. 


The experience of those years, which 
enables Morris Steiner to do any job in 
the plant as well as any of the 100 
employees, is paying dividends today, 
and seems likely to keep right on pay- 
ing them in increasing amounts. For 
Morris Steiner works just as hard for 
himself as he did for others in the days 
when he was doing the work of two 
boys. He is at the plant as early as 
5 a. m., and considers a 12-hour day 
scarcely a real workout. 


He is a crank on quality, and his sau- 
sage department has been one of his 
company’s profit-makers because of it. 
Quality sausage, well merchandised, he 
finds the strongest weapon to meet 
present-day complaint of high meat 
prices. 


A CONVENTION HIT 


A novel feature at the recent pack- 
ers’ convention was the tabloid news- 
paper called the “Daily IMP,” featur- 
ing convention news and personalities, 
published by the Transparent Package 
Company. They had a camera man, a 
dark room for finishing pictures in 15 
minutes, a star girl reporter and a real 
news editor. Packers were cornered 
for interviews and real news stories, 
convention meetings were written up, 
pictures were rushed to the engraver, 
and the paper was off the press at 3 
a. m., distributed to packers the next 
morning by little black imps in cos- 
tume. A copy was mailed in addition 
to every sausage plant in the country. 
Hundreds of requests came in for extra 
copies, good indication of the interest 
with which this new idea was received. 


“Many congratulations were  re- 
ceived,” says sales manager I. Barnard, 
whose idea it was, and who himself 
worked 21 hours a day to put it over. 
“I have had letters from president Ca- 
bell of Armour, Oscar G. Mayer, How- 
ard Firor of New York, Louis Rosen 
of Hygrade and many others telling 
how much they enjoyed it. We also 
appreciate the cooperation we received 
from the Institute and THE NATIONAL 
PROVISIONER. We tried to make it dig- 
nified, newsy and interesting, and be- 
lieve we succeeded.” 





FREE FATTY ACIDS IN LARD 


What causes high free fatty acid con- 
tent in lard? Holding fats in the tanks 
too long before rendering, especially if 
fats contain moisture, is one reason. 
There are others. “PorK PACKING,” 
The National Provisioner’s new book, 
tells how to keep free fatty acid con- 
tent low. 
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Heaviest Hogs Again Cut Out to Best Advantage 


REND of hog cut-out losses con- 

tinued upward during the first four 
days of the current week, and exceed 
those for similar periods one and two 
weeks earlier. Heaviest hogs cut out 
to best advantage, as was the case in 
the tests of the two previous weeks. 
Product from heaviest animals was not 
only worth more per cwt. than from 
medium and light averages, but the 
larger hogs were secured at a lower 


average price—9c per cwt. under the 
cost of medium weights and 8c per 
ewt. under light weights. 


Both pork products and hog costs 
were down as compared with the pre- 
vious week though product values were 
41c to 45c per cwt. lower, hog costs to 
packers averaged only 16c to. 23c per 
cwt. less. In other words, product 
values were reduced further than hog 
costs, increasing hog cut-out losses to 


the extent that the spread between hog 
costs and product values was widened, 


The figures used in the following 
short-form hog test apply to Chicago 
only. In other localities local costs 
and credits should be used. This test is 
worked out on the basis of live hog 
costs and green product values for the 
first four days of the week, average 
costs and credits being used in the 
tabulation. 





HOW SHORT FORM HOG CUTTING TEST RESULTS ARE FIGURED 


(Hog prices and product values based on THE NATIONAL PROVISIONER MARKET SERVICE, cutting percentages 
taken from actual tests in Chicago plants.) 


















































180-220 lbs. 220-260 lbs. 260-300 lbs. 

Per cent Price Value Per cent Price Value Per cent Price Value 
live per per cwt. live per per cwt. live per per ewt. 
wt. Ib. alive. wt. Ib. alive. wt. Ib. alive. 

ND IEE TE. 13.90 17% $ 2.47 13.70 17% $ 2.41 13.30 17% $ 2.34 
PE shad ates Cheesiereesweveeia 5.50 15.0 83 5.30 15.0 80 5.00 13% .66 
EI nT eo ery 4.00 17% -70 4.00 17% .70 4.00 17% .70 
eer 9.7 19% 1.89 9.30 18% 1.74 8.80 17% 1.55 
I ao dons co eee ows ee nee ees 11.00 18% 1.99 8.70 18.0 1.57 3.50 17% .62 
PG Ce Ce wkbsseecbeaeee nen mectnns eas é wats 3.00 18% 54 9.00 18.0 1.62 
rit nbs sta bnew eed oem ee 1.00 133% 13 3.00 14% 45 5.00 16% 83 
UE NE TOMER. oo vs cocccaecceces 2.50 13% 34 2.50 13% 34 3.30 13% 45 
ey edn bw cb oe boawe a went 2.00 115% .23 2.10 11% .24 2.20 11% 26 
Py es, GONE We ice ccccectces 11.90 13% 1.58 11.60 13% 1.54 - 11.20 13% 1.48 
Es ea vccans weiasnb slawes 1.50 14% ae 1.50 14% 22 1.50 14% 22 
Is dn os’ das osieedeseeks ian ae 12% 36 2.80 12% 34 2.70 12% 33 
Feet, tails, neckbones.............. 2.00 saa ll 2.00 sae All 2.00 A ll 
I NG ON se Cite co des ewdins Vers van 43 nary Lm 43 aes ieee 43 
TOTAL YIELD AND VALUE........... 68.00 $11.28 69.50 $11.43 71.50 $11.60 
Cost of hogs per cwt.......... $ 9.31 $ 9.32 $ 9.23 
Condemnation loss............. 05 05 .05 
Handling and overhead........ .60 54 51 
IE WB hin 60k 6s.0 0 csdcves 2.25 2.25 2.25 
TOTAL COST PER CWT. ALIVE......... $12.21 $12.16 $12.04 
IE aa SN acide he ekidesvnwss 11.28 11.43 11.60 
> Ee eee ee 93 13 44 
Ce re $ 1.86 $ 1.75 $ 1.23 
CENTS PER LB. LOINS -(10-12 Ib. av.) & BOSTON BUTTS 
32 
30 
28 
26 
24 
22 
20 
18 
16 


14 
12 
1o 
8 
6 





JAN. FEB. MAR. APR. MAY JUNE JULY AUG. SEPT. OCT. NOV. DEC. 


This chart in THE NATIONAL PROVISIONE? MARKET SERVICE series shows price trends of loins and Boston butts for the 
first 10 months of 1935 compared with a similar period a year earlier. 

Loins and Bostcn butts on the last week in October were worth about what they were on September\1, prices fluctuat- 
ing within a 4c range in the interval. Price trends since September 1 have followed very closely those of a year earlier. 
Spread between prices of loins and butts has continued small. ; 
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Trade Fairly Active—Market Barely 
Steady — Hog Run Fair — Hogs 
About Steady — Stocks Small — 
Increased Hog Output Proposed. 


Market for hog products moved ir- 
regularly the past week and displayed 
a fairly steady undertone. Further 
liquidation and selling of lard was ap- 
parent for a time, and the market 
sagged. Support was limited to buying 
on resting orders and profit taking. An 
unsteady hog market and lower meat 
prices, together with the fall hog run, 
made for rather limited support. 


Liquidation improved the technical 
position of the market, and prices 
rallied when grains, stocks and cotton 
displayed a stronger tone. Sentiment 
in hog products was divided. Small 
stocks and prospect for relatively light 
slaughtering between now and next 
April were a factor. A good feed sup- 
ply, the prospects for heavier hogs and 
the fact that the downward trend in 
hog production has ended were offset- 
ting influences. 

There was much disposition to look 
on for the time being. Hedge selling 
made its appearance at times, but was 
not heavy. Lower meat prices and bet- 
ter consumer demand served to encour- 
age speculators. 


Hog Production to Increase 


Average price of hogs at Chicago at 
outset of week was 9.10c, against 9.40c 
a week ago, 5.55c a year ago, 4.20c two 
years ago and 3.45c three years ago. 
Top hog price at mid-week was 9.35c. 


Receipts of hogs at Western packing 
points last week totaled 280,300 head, 
compared with 289,800 head the pre- 
vious week, and 436,000 the same week 
last year. 


AAA announced the proposal to re- 
store hog production to the 100 per cent 
basis, with the five-year average pre- 
ceding 1929 as the base. This would 
permit hog raisers to increase produc- 
tion 30 per cent over last year. 

Stocks of lard at seven Western pack- 
ing points on November 1 totaled 18,- 
148,000 lbs., compared with 79,907,000 
Ibs. the previous year and 95,883,000 
Ibs. the same time two years ago. 

PORK — Demand was fair at New 
York, but the tone was easier. Mess 
was quoted at $36.37% per barrel; 


family, $36.37% per barrel; fat backs, 


32.37 4% @38.37%4 per barrel. 


LARD—Demand was fair and mar- 
ket about steady at New York. Prime 
western was quoted 13.70@13.80c; mid- 
dle western, 13.70@13.80c; New York 
City tierces, 13@13%c; tubs, 13%@ 
134%2c; refined Continent, 14@14%c; 


Week ending November 9, 1935 


South America, 14%@14%c; Brazil 
kegs, 14%.@145c; compound, car lots, 
12%4¢; smaller lots, 13c. 

At Chicago, regular lard in round 
lots was quoted at 182% over Decem- 
ber; loose lard, 120 over December; 
leaf lard, 8242 over December. 


(See page 36 for later markets.) 








LARD EXPORT VOLUME 


(1866-1935) 


Lard exports of the United States are 

nearing low levels of 1870's and 80's, ac- 

cording to this chart, in which volume in 

the period 1909-10, 1913-14 was used as a 
base, or 100 per cent. 
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CURED PORK EXPORTS 


(1866-1935) 


Cured pork exports of the United States 
have dipped to lowest levels since period 
immediately following the Civil War. 
Volume in the period 1909-10, 1913-14 was 
used as a base, or 100 per cent. by the 
U. S. Department of Agriculture in com- 
puting percentages shown on the chart. 
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BEEF — Demand was fair at New 
York and market firm. Mess was nomi- 
nal; packer, nominal; family, $23.50@ 
24.50 per barrel; extra India mess, 
nominal. 


MEAT AND LARD STOCKS 


A new all-time low in meat stocks at 
the seven principal markets of the coun- 
try was reached on October 1, 1935. 
Stocks of all meats, aggregating 80,- 
157,687 lbs., were 12,222,194 lbs. under 
a month earlier and 114,508,421 Ibs. less 
than those on the same date a year 
earlier. 


All cuts of meat moved out of stor- 
age during October in greater volume 
than replacements, with the single ex- 
ception of S. P. regular hams. Stocks of 
these cuts increased 205,220 lbs. during 
the month. Total stocks of S. P. meats, 
however, declined over 6% million lbs. 


The downward trend in lard stocks 
also continued, loss for the month 
totaling about 4% million pounds. The 
supply of lard now on hand at these 
seven markets is in excess of 61% mil- 
lion pounds under those of October 31, 
19384, 


Oct. 31, 35 Sept. 30, ’35 Oct. 31, ’34 
Total S.P. meats... .64,238,560 71,020,855 163,327,670 
Total D.S. meats.... 9,561,940 13,412,486 21,032,107 
Total all meats..... 80,157,687 92,379,881 194,666,108 


PB, War ceciwceses 10,957,332 15,059,243 72,015,131 
Other lard ......... 7,190,578 7,302,757 7,891,916 
Total lard ......... 18,147,910 22,362,000 79,907,047 


S.P. regular hams. ..14,800,379 14,595,159 36,378,381 
S.P. skinned hams... .24,115,990 26,195,339 58,829,145 


S.P. bellies ........ 20,249,803 23,443,026 44,365,925 
S.P. picnics ........ 4,993,688 6,704,516 23,517,579 
D.S. bellies ........ 6,640,151 10,013,837 16,987,060 
D.S. fat backs ...... 2,731,905 3,145,020 2.947.874 
EXPORT NOTES 


The first shipment of lard to Ger- 
many in many months, aside from sev- 
eral lots of around 100 lbs., was ex- 
ported during the week ended October 
26. It amounted to 180,000 lbs. 


Effective from November 2 to De- 
cember 31, the German duty on oleo- 
margarine has been reduced from 40 to 
30 marks. The duty on lard will not 
be changed except that the minister 
of finance may grant exemption from 
the present duty until the first of the 
year. 


LARD AND GREASE EXPORTS 


Exports of lard from New York City, 
Nov. 1, 1935, to Nov. 6, 1935, totaled 
117,600 lbs.; greases, 60,000 Ibs.; stear- 
ine, 25,600 Ibs. 
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Grade | ATTENTION 


Small Packers and Branch House Men 
to Erado Powder 


We call your attention to the great losses in your depart- 
ments. Molds, yeasts and souring bacteria grow everywhere, 
You can and must destroy or control them. We can help 
you, but you must help yourselves. 


Will Help Your Business 


KILL THE MOLD WITH 


G 
R 


I 
F 
F 
I 


H 
'S 
SPRAY GUN 


“Erado” Powder is our answer to your call for clean Factories and clean Food Shops. 


THE GRIFFITH LABORATORIES 


1415-25 West 37th Street, Chicago, Illinois 


Canadian Office and Factory: 1 Industrial Street, Leaside, Toronto 


The Dairy Plant lost their milk until they learned to sterilize 
their vessels, machinery, cans and trucks. You can learn to 
do the same. It is just as important to you. 


ERADO is a powder. You make your own ERADO solu- 
tion. Take a barrel of 50 gallons of water, add one pound of 
ERADO powder, stir, fill, and use our spray pump. Wash, 
Scrub, Spray—floors, trucks, stuffer, table, knives, plates, 
stuffer horns and your workmen’s hands. Keep your place 
Sterile. Ask for our booklet on Sterilization in meat plants. 




















PACKERS PROBLEMS 
Heekin | \t“sh ee 


the Packing Industry. 


Water and Refriger- ; 
an cS é bl Years of experience en- 
ating problems. able us to reduce your 
a 2 costs materially! 














ATTRACTIVE, : 

colorful lithographed | BRADY, McGILLIVRAY & MULLOY 

cans certainly create CONSULTING ENGINEERS 
: v., a impression of quale] 7 We toa ta a a 
ity. Today, neither the dealer nor the con- 
sumer wants merchandise of any kind that 
is not packed in an attractive container. CHRISTENSEN & McDONALD 
For years Heekin has served packers with ARCHITECT & ENGINEER 
lithographed cans for every requirement. 59 East Van Buren St. Chicago, Illinois 





Today Heekin personal service is ready to 

assist you in making your present can more 

beautiful . . . more attractive for the pur- 
chaser. Write for information. 


@ Specializing in Meat Packing Plants, Refrig- 
eration, Air Conditioning, Financing 














SMITH. BRUBAKER & EGAN 
The Heekin Can Co. ARCHITECT & ENGINEERS 
Cincinnati, Ohio 30 No. LasALLE ST. CHICAGO, ILLINOIS. 
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CHICAGO PROVISION MARKETS 


Reported by THE NATIONAL PROVISIONER DAILY MARKET SERVICE 


CASH PRICES 


Based on actual carlot trading Thursday, 


November 7, 1935. 
REGULAR HAMS. 








Green. *S.P. 
BOD cccrccesavccescecscce 19% 23 
SE .«netsgewane es eetet ea 19% 23 
tr iodevee eaves becosmane 18% 22 
DD -0vsédéchevewenelewega 18% 21% 
1016 FOMBO. oecccvceccceve 18% coos 
BOILING HAMS 
Green *S.P. 
SER. 2... ch ~ tin tndeta dai bale Ae 18 20 
BED cr ccesseeteseenteeses 18 19% 
Ee ee ee 18 19% 
16-22 TURES. cavesvceeveves 18 eee 
SKINNED HAMS 
Green *$.P. 
10-12 19% 22% 
19 22 
21 
20 
18% 
17% 
-2: 16% 
DEY S04. 00stenabaleneeteiis 16% 16% 
BE chee deeéth ¥eébeeewues 16 16% 
ED sidcckusa¥endeavennwh 16 16 
PICNICS. 
Green *%6.P. 
BE caincctncgegtenes esse 15% 16% 
ie i in 6 36. Seen alee borers Se ae 14% 15% 
PP a ccscccene cede cee tees 13% 14% 
 - ¢e0eystg.etuceawns Gane 13% 14% 
SRY 0-a::0's sonia quent Won teare 13% 14% 
Short Shank %c over. 
BELLIES. 
(Square cut seedless) 
(S. P. 4c under D. C.) 
Green. *D. C 
sacesbregenssannentes 201% 22 
ES OE 19% 21 
18% 21 
18% 21 
18% 20% 
Souieas-oie Me peehiae hated 18% 19% 
*Quotations represent No. 1 new cure, 
D. S. BELLIES. 
Clear Rib. 
BEE wep 54éhee ee eeen ub ee 18% cove 
SE in6s5s Sd Caw ebeeewe ea 18% vee 
BEE Wevvecccdnceseeevnewic 18% qcew 
eee a 18% 18 
See 18 17% 
DE cbse ds tastes wale aed 17% 16% 
RE Se ee 17 16% 
a Seances oe" 16% 16 
Ev kacenetnetawenentined 16% 16 


CENTS PER LB 
30 


28 
26 
24 
22 
20 


JAN. FEB MAR. 


APR. 


D. 8. FAT BACKS. 








Gel. igeckcatecbasinwseesenpeseeehswdantat 13% 
MED “odes wudcctctGedonds Meee bso ceemmenene 14% 
SPE  wedisrincescccens sen ivees 6s sekenaenean 16% 
BED ce tsebccccvenvenceetesess teeeiwestes 16 
DEE 60 cecndswedsiniee sce can teteewneeeae 17 
BEE cncccncccess coeb obec cede aseceuenieens 17% 
GD i's <awshi Uoaeveehinids oie ats cowuonmes 17% 
SED -cbavcccspdatgunbeeces coesTiianeqheeete 17% 
OTHER D. S. MEATS 
Extra Short Clears.......... ~48 17n 
Extra Short Ribs........... ~ 17n 
Regular Pintes ...ccccscces a 15% 
Clear Plates .......... ‘ 14% 
} ee, eee os 14 
Green Square Jowls... 17 
Green Rough Jowls 14 
i ek Ree rr res: were 


EE I, IN as churn Gakicaevigenip es 
Refined, boxed, N. ¥.—Export. ‘i 
Neutral, in tierces.. 
Raw Leaf 








CHICAGO PROVISION SHIPMENTS 


Provision shipments from Chicago 
for the week ended Nov. 2, 1935, were 
as follows: 


Week Previous Same 
Nov. 2. week. week,’34. 
Cured Meats, Ibs...14,906,000 15,804,000 18,101,000 
Fresh Meats, lbs...44,723,000 45,731,000 68,619,000 
iy? ER. iSeaetese 1,929,000 2,562,000 7,349,000 


CANADIAN BRANDED BEEF 


Branded beef sales in Canada during 
September, 1935, totaled 2,898,715 Ibs., 
of which 831,698 was of the red or 
first brand and 2,087,017 lbs. of the blue 
or second brand. The total for the 
month is slightly higher than in the 
same period a year earlier when 2,818,- 
400 lbs. were branded. For the nine 
months of 1935 beef branded totaled 
30,722,407 lbs. against 30,002,807 Ibs. in 
the 1934 period. 


See “Wanted” Page for bargains. 


GREEN & D. C. BELLIES 





MAY JUNE JULY AUG. 


FUTURE PRICES 


SATURDAY, NOVEMBER 2, 1935. 


LARD— 

Open. High. Low. Close. 
Dec, ....12.20 reas.” wae 12.20ax 
Jan. ...11.95 sane bie ae -95 
Mar. ...12.00 12.00 11.97 11.974%4ax 
May ...11.85-82% 11.85 11.77 11.80b 


CLEAR BELLIES— 
No future quotations. 


MONDAY, NOVEMBER 4, 1935. 


LARD— 
Dec. ...12.20 12.20 12.15 12.17%4b 
Jan. ...11.95 11.95 11.92% 11.924%4b 
Mar. ...11.95 wee nea 11.95 
May ...11.80-77% 11.80 11.75 11.75b 
CLEAR BELLIES— 

No future quotations. 

TUESDAY, NOVEMBER 5, 1935. 

LARD— 
Dec, ...12.12% 12.15 12.12% 12.12% 
Jan. ...11.90 11.90 11.85 11.85ax 
OT ee Sante ¥ 11.90ax 
May ...11.70 11.75 11.67% 11.67%4ax 


CLEAR BELLIES— 
No future quotations. 


WEDNESDAY, NOVEMBER 6, 1935, 


LARD— { 
Dec, ...12.10 12.27 12.10 12.27 
_ -.- 11.87% 12.07 1L.87% age 


May ...11.70 12.05 11.70 12.05ax 
CLEAR BELLIES— 
No future quotations. 
THURSDAY, NOVEMBER 7, 1935. 


LARD— 
Dec. ...12.30 12.30 es 12.12 
Jan. ...12.05 12.05 11.92 a ax 


ere oc. ona 11 
May ...12.02% 12.02% 11.92% 12.00ax 
July ...11.90 eewe ede 11.90ax 
CLEAR BELLIDS— 

No future quotations. 


FRIDAY, NOVEMBER 8, 1935, 


LARD— 

Dec. ...12.12 12.20 12.10 12.20ax 

Jan. ...11.87 11.97% 11.87% 11.97% } 
MBP. ou0 wens one 11.95b { 
May ...12.00 12. 01% 11.97% 12.07% 

TANF ove ceve cove 12.00ax { 


CLEAR BELLIES— 
No future quotations. 





Key: ax, asked; b, bid; n, nominal; —, split. 


MEAT AND LARD EXPORTS 


Exports of pork, bacon and lard 
through ports of New York during week 
ended November 8, totaled 73,000 Ibs. 
of bacon and 241,600 Ibs. of lard. 


(10-12 Ib. av.) 





SEPT. OcT NOV. DEC. { 


This chart in THE NATIONAL PROVISIONER MARKET SERVICE series shows price trends of green and D. C. bellies for the 
first 10 months of 1935 compared with the same period of 1934. 


Prices of green and D. C. bellies have been in more normal relationship during the past three months, and general 
trends have followed very closely those of a year earlier. However, while the decline in both green and D. C. bellies started 
the second week in September last year and reached the low point the second week in October, this year the decline started 
the last week in August and reached the low during the second week in October. 


decline in prices this year was less severe than a year earlier. 


Week ending November 9, 1935 


Another point of difference is that the 
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XPELLERS ELIMINATE 
STORAGE OF CAKE... 


A NDERSON EXPELLERS produce a crackling 
cake that requires no ageing. Cake can be 
ground as soon as it cools. This is a saving in 
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LARD COOKER 


Produces in one operation a 
refined lard, white, odorless, high 
smoke point, from all types of 
fat. Write for further informa- 
tion and catalogs. 


The FRENCH OIL MILL 


MACHINERY CO. 
Piqua Ohio 


2 O 




















valuable storage space—space that can be put 
to other, more productive use. 


The expeller shown above is the Anderson 
Special R. B. Crackling Expeller. It has a speed 
and production far superior to any other type 
of pressing equipment. The R. B. has a tre- 
mendous capacity and works well with any 
dry rendered material, whether soft or bony. 
Write for further details and information. 


THE V. D. ANDERSON COMPANY 
1946 West 96th Street e Cleveland, Ohio 


ANDERSON SPECIAL R. B. EXPELLER 





Gruendler Gut 





YEARS 


Serving the Packing Industry 


New type ball bearings and 
pulleys on Gruendlier Equip- 
ment cut lubrication 90%, re- 
duce power consumption 30%. 
Gruendler Hogs are fool-proof! 
Give more uniform results, 
quicker rendering, better = 
Hashers 
Washers have latest design, and lard cracklings, 
most modern construction. . 
WRITE FOR BULLETIN! WRITE! 


GRUENDLER CRUSHER & PULVERIZER CO. 
2915 North Market St. 





There are Gruendler Crushers 
and Pulverizers for horns, hoofs, 
bones (dry and green), beef 

tankage 


and all by-products. 


St. Louis, Missouri 








BY-PRODUCTS MARKETS 
Chicago, Nov. 7, 1935. 
Blood. 


Market for unground quoted $3.00, 
Chicago; 25c lower. 


Unit 
Ammonia. 
CD, C oncnvessucvevedewuanteciannees @$2.95 
WE: Wee ce oeScdewecseWeversdrecns @ 3.00 


Digester Feed Tankage Materials. 
Demand light but offerings not press- 


ing. 
Unground, 10 to 12% ammonia. .$ @3.00 & 10¢ 
Unground, 8 to 12%.......cseccese @2.90 & 10c 
ERED GENE wcccccccccccesccces ‘@2.25 
Packinghouse Feeds. 
Prices unchanged. 
Carlots. 


Digester tankage meat meal 60%....$ @45.00 
Meat and bone scraps, 50 50.00 
Steam bone meal, 65%, special feed- 

et Ie UD -Kancesehendsdedccreocece @32 50 
Raw bone meal for feeding.......... @32 50 


Dry Rendered Tankage. 
Inquiry spotty; offerings light. 


Hard pressed and exp. unground 


OP GES WII: kcikcecesectescs $ -80@ .82% 
Soft, prsd. pork, ac. grease & 

UE. va 566 ee mivsrsevunee @60.00 
Soft prsd. beef, ac. grease & qual- 

By WE hee uebEee ds eawrs eseues @50.00 


Fertilizer Materials. 

Producers asking $2.75 & 10c¢ Chi- 
cago, with buyers’ ideas about 10c 
lower. 

High grd. tankage, ground, 10@ 


De Ms ani chndandhesseneaess $ @2.75 & 10c 
Bone tankage, ungrd., low gd., 

PG cdveconksvaeeueekweecue @16.00 
WEE (TE ik cccivscecgseesiccccey eee eee 


Horns, Bones and Hoofs. 


Prices largely nominal; trading slow 
and market not clearly established. 


Horns, according to grade .......... $50.00@80.00 
CE CEE ct.c0. deen. cbscleseenwasesen @ 29. 
PO NE Fn do ea Ceckost ces cctnetaoh 16.00@16.50 


(Note—Foregoing prices are for mixed carloads 
of unaxsorted materials indicated above.) 





Bone Meals (Fertilizer Grades). 


Market featureless; prices nominal. 


Steam, ground, 3 & 50 ............ $17.00@18.00 
Steam, unground, 3 & 50 .......... 16.00@17.00 


Gelatine and Glue Stocks. 


Demand fair for skulls, jaws and 
knuckles; last sales at $24.00. 


Se SED | a vcnsesGedeweeecons $25.00 
DN EEE 5 bdkecrcevesecewounes 18.00 
MD ED dcmakbhses ctcdmesieobdeu 17.00 
Cattle jaws, skulls and knuckles.... @ 23.50 
Hide trimmings (new style)......... @ 15.0 
Hide trimmings (old style)......... @ 18.00 
Pig skin scraps and trim, per lb... 5%@ 5c 


Animal Hair. 


Market rather slow. Quotations rep- 
resent last sales. 


Summer coil and field dried 
Gy GUN aces census. ccs 
Processed, black, winter, per lb 
Processed, grey, winter, per lb 
CUSED GUNS, GO io dick cscccctesens 






*According to count. 





etc. 





C_TEMPERATURE CONTROL 


For Hot Water Heaters, Hog Scalding and Dehairing, Ham and 
Sausage Cooking, Smoke Houses, Storage and Thawing Rooms, 


Increase your profits and improve the quality of your product 
with Powers Automatic Temperature Control. Stop spoiled prod- 
ucts and waste of steam due to overheating caused by 
errors of hand control. Write for bulletins. 

40 Years of Specialization in Temperature Control 
2725 Greenview Ave., Chicago—231 E. 46th St., New York 
ALSO 41 OTHER CITIES 


™ POWERS REGULATOR CO. 








CRACKLINGS 
TANKAGE e BLOOD 
BONES e HOOFS 


Offerings Wanted 
GEO. H. JACKLE 


’ 405 Lexington Avenue 
NEW YORK 
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TALLOW — The tallow market at 
New York was very quiet but steady the 
past wee k. Some business was done in 
extra at 63¢c f.o.b. Offerings were light, 
and producers’ ideas were well main- 
tained. Consumers apparently have 
taken care of their immediate require- 
ments and were inclined to go slow 
pending developments. 

Reports were that South American 
No. 1 sold at New York at 6%c c.if., 
compared with 6.80@6.85c c.i.f. the pre- 
vious week. 

Tallow futures on the New York Pro- 
duce exchange were unchanged to 5 
points lower during the week. 

At New York, special was quoted at 
™%c; extra, 7%c f.o.b.; edible, 9%c 
f.o.b. 

At Chicago, a fairly active market 
was experienced in tallow the prices 
showing little change. At Chicago, edi- 
ble was quoted at 9@9c; fancy, 7%c; 
prime packer, 742@7%c; special, 7c; 
No. 1, 6%c. 

There was no London tallow auction 
this week. At Liverpool, Argentine 
beef tallow, November shipment, was 
off 6d for week at 31s 9d. Australian 
good mixed, November shipment at 
Liverpool, was off 1s 3d for the week 
at 31s 6d. 

STEARINE—Market at New York 
was rather quiet but steady the past 
week. Last business in oleo was at 
unchanged prices, or 11%c. At Chi- 
cago, market was moderately active but 
very steady. Oleo was quoted at 11% 
@il‘ec, a shade under previous week. 

OLEO OIL—A fair demand and a 
steady tone ruled this market at New 
York. Extra was quoted at 13%@ 
144c;' prime, 13%@13%c; lower 
grades, 12%@13%c. At Chicago, de- 
mand was fair, and market was steady 
and unchanged. Extra was quoted at 
13%c. 

(See page 36 for later markets.) 


LARD OIL — Demand was fair at 
New York, and market was steady and 
unchanged. No. 1 barrels were quoted 
at 10%c; No. 2, 10c; extra, 12%c; ex- 
tra No. 1, 104%c; prime, 19%c; winter 
strained, 12%4c. 

NEATSFOOT OIL — Interest ap- 
peared routine, but the market held 
steady. Cold pressed at New York was 
quoted at 16%c; extra, 10%c; No. 1, 
10%c; pure, 13%c. 

GREASES—A quiet trade featured 
market for greases at New York. A 
barely steady tone developed at mid- 
week, and sales were reported of yellow 
and house at 65¢c, a decline of %c from 
the recent levels. Larger producers 


were not pressing offerings. 
At New York, yellow and house were 


Week ending November 9, 1935 








OWS 4 Greases 
Weikly Markee Review 


quoted at 65% @6%c; A white, 7@7%c; 
B white, 7@7%c; choice white, 8%@ 
8c. 

At Chicago, there was a fair interest 
in choice white grease at steady prices, 
but the market otherwise was quiet and 
about unchanged. At Chicago, brown 
was quoted at 54 @5%c; yellow, 6%c; 
choice white, all hog, at 8%c. 


TALLOW FUTURE TRADING 
Tallow transactions at New York: 
SATURDAY, NOVEMBER 2, 1935, 





High. Low. Close. 
UD: ain d btn pene nes Split Pe 7.15@7.45 
BM <Seetees eeweewet 7.15@7.45 
Se ee ey ee 7.15@7.45 
MONDAY, NOVEMBER 4, 1935. 
TOUR: > Sawsaweceticees ee ere 7.15@7.45 
I sk Gegutcnewaale 7.15@7.45 
SES. Se tala aatcene alien 7 Sane 7.15@7.45 
TUESDAY, NOVEMBER 5, 1935. 
Holiday—No market. 
WEDNESDAY, NOVEMBER 6, 1935. 
MG. ak 6osheeeawaans 7.15@7.45 
SE Socin savestateate 7.15@ 7.45 
Se 7.15@7.45 
THURSDAY, NOVEMBER 7, 1935. 
UG... scsapsvoweaneees bens 7.15@7.45 
.. 4s ccs aweene pegs 7.15@7.45 
RS 7.15@7.45 
FRIDAY, NOVEMBER 8, 1935. 
SR ee rere ee 6.70@7.00 
WE” acon cg ve btuee wes 6.75@7.00 
BE. nedaictwackewaws 6.75@6.95 
Sales 2 lots. Closing ‘event 45 lower. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
Ammonium sulphate, bulk, per ton, 
basis ex vessel Atlantic ports: 
November, 1935, to June 30, 1936, 
ING occ civ cpctiesceceesice @ 24.00 
Ammonium sulphate, double bags, 
per 100 Ibs. f.a.s. New York...... nominal 
Blood dried, 16% per unit......... @ 3.10 
Fish omen, dried, 11% ammonia, 
10% B. P. L., f.0.b. fish factory.. 2.75 & 10c 
Fish mast, foreign, 114% ammonia, 
$066 Mh P. Th, COs is se caseacss @ 35.50 


Fish scrap, acidulated, 6% ammo- 
nia, 3% A.P.A. f.o.b. fish factories 2.25 & 50c 
<> nitrate, per net ton; bulk 


ee earn ee @ 23.50 

Bl Bs iin o caw act teonesiews @ 24.80 

Sh TP ARs ss ve ceesccndcswens @ 25.50 
Tankage, ground, 10% ammonia, 

ce SS ee errr te 2.90 & 10c 
Tankage, ee a aaa ammo- 
nia, 15% B. S eee 2.60 & 10c 
Phosphates. 

Foreign bone meal, steamed, 3 and 

50 bags, per ton, c.i.f............ @ 23.00 
Bone meal, raw, 4% and 50 bags, 

WOE CR, Bil Eas 5 cvccvcccscicvevveves @ 24.00 
‘Superphosphate, bulk, f.o.b. Balti- 

more, per ton, 16% flat........... @ 8.00 

Potash Salts. 

Manure salt, 30% bulk, per ton.... @ 14.40 

Kainit, 20% bulk, per ton.......... @ 11.00 

Mauriate in bulk, per ton............ @ 22.50 
Sulphate in bags, per ton, basis 

90% 60:9 0% 2854 vodebleneebe vc Uaies @ 33.75 
Dry Rendered Tankage. 

CG AI hei nts ive dievisccanscs @ .85 

GOGH GEGEN cccc ce ssecisvecctecedes @ «8 
























By-Product Processing 


Renderers’ Problems in the Produc- 
tion of Tallows, Greases, Feeds 
and Fertilizers 





RAISING GREASE INCOME 


A packer who sees a possibility of 
increasing the income of his inedible 
rendering department by bleaching 
grease to raise its grade writes as fol- 
lows: 

Editor THE NATIONAL PROVISIONER: 

We are planning to filter and bleach our 
grease. At present it grades B white, but we 
want to bleach it to choice white, or to a color 
reading not darker than 7 FAC. What does 
FAC mean? Where can Lovibond color glasses 
be purchased? We will use Western clay in the 
bleaching process. What results can be expected 
from it? 

Possibility of increasing income by 
bleaching grease to raise its grade is 
illustrated in the experience of a Chi- 
cago packer. In three cases recently, 
he reports, he has been penalized $300 
per car because of poor grease color. 


Grease may be bleached in a kettle 
by use of fullers’ earth. Clay is put in 
kettle with the grease and the mixture 
is heated and agitated, drawn off and 
filtered to remove the clay. Better re- 
sults will be obtained if activated car- 
bon to extent of about 10 per cent of 
the weight of the clay is added to 
grease during bleaching. Cost of bleach- 
ing, including materials and labor, is 
estimated at 7c per cwt. of grease. 


So far as color is concerned it would 
be possible for this packer to raise 
grease from the B white grade to choice 
white. However, the matter of free acid 
content must also be considered. If 
bringing B white up to choice white in- 
volves reducing the free acid content, 
refining must be done. This is done 
with caustic soda, following the same 
method used for lard. 


With B white grease at around 6%@ 
6%c and choice white grease priced at 
around 8c, the advisability of bleaching 
as a means of securing greater revenue 
is sound. However, if refining to re- 
duce free fatty acids must be done, cost 
is increased by this extra operation. 
Total cost of grade raising operations 
and spread between prices of B white 
and choice white should determine 
policy. 


Western clay is similar if not identi- 
cal to fullers’ earth, extensively used in 
the meat packing industry for refining 
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lard. It will bleach greases satisfac- 
torily. 


FAC are the initials of “Fat Analysis 
Committee.” This is a joint committee 
of the American Chemical Society and 
the American Oil Chemists Society, 
formed to develop standards for prod- 
ucts and methods in chemical process- 
ing. Use of the sign FAC following a 
number indicates that the color is the 
standard approved by the committee 
referred to. 


Lovibond color glasses may be pur- 
chased from dealers in chemical sup- 
plies and laboratory equipment. 


OLEO OIL GRADES 


A pork packer has recently become 
interested in beef operations. He asks: 
Editor THE NATIONAL PROVISIONER: 

Can you tell us the specifications covering the 
different grades of oleo oil? What fats are used 
in making this product? 

Oleo oil is made from fats of cattle 
and calves, such as caul and ruffle, and 
all fats obtained from trimming large 
and small digestive organs, plucks, ren- 
nets and hearts. Formerly No. 1, No. 
2 and No. 3 oils were made from vary- 
ing grades of beef fat, No. 3 even in- 
cluding some mutton stock. 


There are only two grades of oleo oil 
in practical use now—extra and No. 2. 
Extra oleo oil is practically neutral 
while No. 2 may have an acid content 
of around % of 1 per cent. Generally 
speaking, there are no set standards 
for these grades, the product being sold 
under brands. Real factors in any grade 
of oil are flavor and color. Acid con- 
tent is seldom taken into consideration, 
as a good standard product does not 
carry any acid to speak of. 


EASTERN FERTILIZER MARKETS 

(Special Report to The National Provisioner.) 

New York, Nov. 6, 1935. 

Dried blood is offered at $3.10 per 
unit of ammonia f.o.b. New York, with 
buyers’ views under this price. South 
American is offered for shipment from 
South America December, January at 
$3.10 per unit c.i.f. 


Ground tankage sold at $2.90 and 10c 
and unground at $2.60 and 10c f.o.b. 
local shipping points. Stocks are light 
and demand is limited. 


Dry rendered tankage is lower in 
price and trading in packinghouse by- 
products such as tankage, blood, etc. 
is on a limited scale. 


COLD SPOTS IN LARD 


Cold spots in the rendering tank 
often cause sour lard. “Pork Pack- 
ING,” The National Provisioner’s lat- 
est book, explains the reason for cold 
spots and tells how to prevent them. 
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MEMPHIS PRODUCTS MARKETS 
(Special Report to The National Provisioner.) 
Memphis, Tenn., Nov. 7, 1935. 
In heavy trading cottonseed meal 
held steady at about unchanged prices 
until near the close. Then, on freer 
offerings, market eased off somewhat. 
November was active in sales within 
a range of 15c, December and March 
at 5c, with December holding at $22.00. 
Flurry experienced in actual during 
past two days is reported to have 
quieted down materially, demand com- 
ing principally from the West. Close 
was steady at declines of 5c to 30c. 


Cottonseed oil was decidedly higher 
on strength in lard. Trading however 
was quiet with closing bids 10 to 20 
points higher. 


TEXAS MARGARINE TAX BILL 


A bill under which Texas wholesalers 
would be required to pay an excise tax 
of 15 cents per Ib. on sale of oleomar- 
garine containing any fat or oil ingre- 
dient other than milk fat has recently 
been introduced in the Texas legisla- 
ture. This would be in addition to 
taxes already paid. Tax proceeds 
would be credited to the old age assis- 
tance fund of the state. 


Watch the Classified Advertisements 
page for bargains in equipment. 








Refining Edible Oils 


Up-to-date practices in refining 
edible oils and their manufacture 
into shortening and salad dress- 
ings have resulted in product of 
superior keeping quality, fine fla- 
vor, good color and desirable con- 
sistency. 


This. is due to improvement in 
neutralizing oils, resulting in 
more complete deodorization and 
better decolorizing and clarifying. 
Improved manufacturing equip- 
ment has been introduced and 
great strides have been made in 
packaging the product for maxi- 
mum consumer acceptance. 


i} These up-to-date methods, as 
well as some of the older prac- 
tices still in use, are described in 
a series of articles which have 
appeared in THE NATIONAL PRo- 
VISIONER. Copies of these re- 
prints are available at 75c. To 
secure them, send the following 
coupon with remittance: . 











THE NATIONAL PROVISIONER .. 

Old Colony Bidg., Chicago, Ill. 

Please send copy of reprint on oil re- 
fining and manufactur 


(Enclosed find 75¢ in stamps.) 





COTTON OIL TRADING 


COTTONSEED OIL — Offerings of 
spot oil were light and steadily held, 
owing to the steadiness in futures and 
firm crude. Crude sold at 9c across the 
Belt. 


Market transactions at New York: 


Friday, November 1, 1935. 


Sales. High’ Low. “ee 

BG vise. ‘cen, Sarees eal aren a 
BE. sécorn b- 02 oe, Sone ae 10ll a Bid 
ae 2 1022 1020 1022 a 1026 
Se 1 1022 1022 1020 a 1026 
ML dégiw cca enuateen 1020 a 1045 
Mar. .... 26 1029 1022 1029 a trad 
OS eee er 1030 a 1045 
| aa 9 1033 1030 1033 a 1035 
NE cos cua aie. Seen 1030 a 1050 

Saturday, November 2, 1935. 

BG eins. Shen, Sana: cee a 
ES als & gtd emia eatite 1010 a Bid 
Me cine ou'pb eile: alien 1017 a 1025 
MD ~oGisleie w-aeises aware ade 1019 a 1025 
Me cscs Geial Chetee 1020 a 1035 
Mar. .... 1 1025 1025 1026 a 1030 
EE us.s Sener Tate dale 1026 a 1040 
| Sees 4 1032 1030 1031 a 30tr 
BS Se Ree oe 1030 a 1045 

Monday, November 4, 1935. 

BOGE. tee tebe toem owe ee a 
MS Pic Caek wom wares 1010 a Bid 
SS. ceuad “cede: nae arente 1020 a 1027 
EIN sovyhns Ube dao aes 1021 a 1026 
RS Saban BeBe vee ee 1020 a 1040 
wr 9 1031 1029 1031 a 30tr 
WANED cass Coan eee, Rees 1030 a 1045 
a 3 1033 1033 1034 a 1088 
BEN Sickie 4a em cutemlaiats 1035 a 1050 


Tuesday, November 5, 1935. 
HOLIDAY—No Market. 


Wednesday, November 6, 1935. 


Beet : 1010 a Bid 
eee 12 1038 1027 1027 a 1030 


PRS ie wae 1 1031 1031 1026 a 1031 
ne ae 1028 a 1040 
Mar. .... 26 1041 1030 1035 a trad 
ME aioe vecetusan ctu 1035 a 1050 
May .... 17 1044 1083 1037 a trad 
WE: wsas ance Ranke ween 1035 a 1050 
Thursday, November 7, 1935. 
NR cane ralaras 1033 1033 1030 a 1034 
ES Gs was’ Gee 1033 1027 1030 a 1034 
gee oe 1042 1033 10388 a 1040 
nas caee 1046 1086 1041 a 1042 


(See page 36 for later markets.) 


GOOD NEUTRAL LARD 


Neutral lard is clecr in color and 
has no lard taste. It should be sweet 
and contain no foreign flavors or odors. 
It is easy to produce good neutral lard. 
“PorK PACKING,” The National Pro 
visioner’s latest. book, tells how. Every 
rendering foreman should have this in- 
formative book available for his use 
at all times. ; 






The National Provisioner 
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Trade Active — Market 


Fairly 
Steady—Trade Mixed—Lard De- 
velopments Influential—Cash Oil 
Trade Fair—Smaller Cotton Esti- 
mate Anticipated—Crude Firm. 


Cotton oil futures market continued 
to back and fill over a modest range 
the past week, but displayed a steady 
undertone. Further easiness in lard in- 
duced additional scattered liquidation 
and selling, but commission house ab- 
sorption on resting orders and buying 
at times on firmness in crude oil and 
strength in cotton and securities read- 
ily brought about recoveries. A sub- 
sequent rally in the lard market aided 
somewhat, but there was little new in 
the situation. 


Commission house interest was di- 
vided. The professional element con- 
tinued to lean to the short side and 
were sellers on the bulges. There was 
no undue selling pressure on the mar- 
ket. On the other hand, those on the 
constructive side appeared to be with- 
out aggressive leadership. The market, 
therefore, backed and filled, and ap- 
peared to be without a definite trend. 


Reports from cash circles were fair- 
ly satisfactory. Crude oil held firmly 
around the 9c level, with no pressure 
of supplies in evidence. Hog run was 
fair, but lard stocks continue small. The 
weather in the South was against gin- 
ning at times and served to keep down 
the movement and pressure of crude oil 
and seed. 


Cotton Crop Estimates Reduced 


The administration announcement of 
another two year corn-hog production 
control scheme aided somewhat, but 
subsequently was offset by an an- 
nouncement that AAA would permit 
sharply increased hog production in the 
near future. 


There was little in the news to indi- 
cate any immediate important change 
in the outlook for edible fat supplies. 
The fall hog run is larger than of late, 
but is small compared with same time 
@ year ago. Prospects are for greater 
hog supplies next year, and possibly 
in 19387. There was no disposition in 
evidence to discount the situation six 
months or more ahead. 


With actual oil steadily held, nearby 
futures positions were inclined toward 
relative steadiness. This was a factor 
of some importance. October oil con- 
sumption estimates range from 300,000 
to 325,000 bbls., somewhat less than in 
September. Consumption was 360,000 
bbls. in October last year. 


Private cotton reports thus far have 
averaged 11,514,000 bales, compared to 


Week ending November 9, 1935 


Vegetable 


eekly Marpee evtir 






11,603,000 bales the previous month. 
The disposition was to await the gov- 
ernment cotton estimate on November 
8. The feeling was that the figure 
might be reduced slightly from that of 
the previous month. Private ginning 
reports to the end of October range 
from 8,054,000 bales to 8,480,000 bales. 


Lard Stocks Small 


Private corn crop estimates averaged 
2,220,000,000 bu., compared with 2,237,- 
000,000 bu. in October, the government 
last month estimated a crop of 2,213,- 
000,000 bu. Final report last year was 
1,377,000,000 bu. The five-year average 
is 2,562,000,000 bu. 

Lard stocks at Chicago decreased 
2,579,000 Ibs, during October to 13,578,- 
000 Ibs., compared with 71,535,000 Ibs. 
a year ago. 

Lard stocks at the seven Western 
markets on November 1 totaled only 
18,148,000 Ibs., against 79,907,000 Ibs. a 
year ago and 95,883,000 lbs. two years 
ago. 

AAA proposes restoration of hog 
production to the 100 per cent basis, 
with the five-year average preceding 
1929 as the base. This, it is calculated, 
would permit an increase in produc- 
tion of 30 per cent over last year. 


COCOANUT OIL—While copra was 








SOUTHERN MARKETS 


New Orleans 
(Special Wire to The National Provisioner.) 
New Orleans, La., Nov. 7, 1935. 
Cotton oil markets have remained 
steady to firm, with crude 9c lb. bid 
f.o.b. mills. Futures dull with little 
hedging because of insufficient pre- 
miums. Seed values continue above 
parity of products. Buyers generally 
are waiting for October consumption 
report. Mills holding crude for 9%@ 
10¢ Ib. 


Memphis 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., November 7, 1935.— 
Crude cottonseed oil, 9c; cottonseed 
meal $21.50 f.o.b. Memphis, prompt 
shipment. 


Dallas 
(Special Wire to The National Provisioner.) 
Dallas, Tex., Nov. 7, 1935. 
Prime cottonseed oil, Texas common 
points, 8%c lb. bid, with slight offer- 
ings at 9c lb. Forty-three per cent 
cottonseed cake and meal, basis Dallas, 
for interstate shipment, $24.00. 





is 











steady and quoted around 2%4c, demand 
for cocoanut oil at New York was slow 
and the market easier, at 4%c. There 
appeared to be some buying interest 
about %c under that level. 


SOYA BEAN OIL — Market was 
quiet at New York and quoted at 8c, 
November-February shipment. 


CORN OIL — Trade was quiet, but 
market was steady at New York and 
quoted at 9%c nominal. 


PALM OIL—A routine business was 
reported in this market at about un- 
changed prices. Spot Nigre at New 
York was quoted at 5c; shipment Nigre, 
4.85c; Sumatra for shipment, 4%c. 


PALM KERNEL OIL— Market was 
rather dull at New York. German oil 
was quoted at 4.65c nominal. 


OLIVE OIL FOOTS — Trade ap- 
peared routine, but there was no pres- 
sure on the market. Prices were steady 
at New York, with spot barrels quoted 
at 9144@95%c; tanks, 9@9%c. 


RUBBERSEED OIL—Market nomi- 
nal 


SESAME OIL—Market nominal. 


PEANUT OIL—Demand was quiet 
and market was easy and quoted at 
9%@9%e New York. 


MARGARINE TAX LAW EVADED 


Mail order selling of margarine by 
Illinois firms is said to be causing diffi- 
culty in enforcement. of Wisconsin’s 
new state law, which imposes a tax 
of 15 cents per Ib. on all margarine 
sold in Wisconsin. Out-of-state firms 
claim Wisconsin tax is collectible only 
at point of sale. Wisconsin depart- 
ment of agriculture has asserted the 
act provides an occupational and not a 
modified sales tax. The federal gov- 
ernment is reported to have refused to 
take action under interstate commerce 
laws. 


CAKE AND MEAL EXPORTS 


Cottonseed meal exported from the 
United States in September, 1935, 
totaled 638 tons valued at $16,704. Cot- 
tonseed cake exported during the month 
amounted to 630 tons with a valuation 
of $14,429. 


HULL OIL MARKETS 
(Special Cable to The National Provisioner.) 


Hull, England, Nov. 6, 1935.—Refined 
cottonseed oil, 28s; Egyptian crude cot- 
tonseed oil, 25s 6d. 
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FRIDAY’S CLOSINGS 
Provisions 

Hog products steady last part of 
week. Better hog and cottonoil mar- 
ket but trade mixed. Top hogs $9.45. 
Weakness of cash lard caused further 
liquidation and speculative element is 
inclined to await developments. 


Cottonseed Oil 


Cottonoil steadier. Moderate buying, 
covering on bullishly construed cotton 
estimate of 11,141,000 bales. Selling 
scattered, crude firm 9c lb. bid, with 
sentiment divided. 


Quotations on bleachable cottonseed 
oil Friday noon were: Nov., $10.30b; 
Dec., $10.47@10.48; Jan., $10.46; Mar., 
$10.52; May, $10.55@10.54. 


Tallow 


Tallow, extra, 7%c lb. f.o.b. 


Stearine 


Stearine, 11%c. 


Friday's Lard Markets 


New York, November 8, 1935. — 
Prices are for export; no tax: Lard, 
prime western, $13.50@13.60; middle 
western, $13.50@13.60 (including tax); 
city, 13c; refined Continent, 14%c; 
South American, 14%@14%c; Brazil 
kegs, 14%@14%c (including tax); 
compound, 12%c in carlots. 


BRITISH PROVISION MARKETS 


(Special Cable to The National Provisioner.) 
Liverpool, November 8, 1935. 


General provision market quiet and 
unchanged; poor demand for hams and 
pure lard. 


Friday’s prices were: Hams, Ameri- 
can cut, 92s; hams, long cut, 106s; Liv- 
erpool shoulders, square, none; picnics, 
none; short backs, unquoted; bellies, 
English, 61s; Wiltshires, unquoted; 
Cumberlands, unquoted; Canadian Wilt- 
shires, 75s; Canadian Cumberlands, 74s; 
spot lard, 74s 6d. 


ARGENTINE BEEF EXPORTS 


Cable reports of Argentine exports 
of beef this week up to Nov. 8, 1935, 
show exports from that country were 
as follows: To the United Kingdom, 
123,011 quarters; to the Continent, 928 
quarters. Exports the week ending Nov. 
1 were: To England, 88,184 quarters; 
Continent, 1,558 quarters. 


Watch “Wanted” page for good men. 
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MEAT IMPORTS SLACKEN 
(Special Wire to The National Provisioner.) 
New York, Nov. 8, 1935. 
Movement of fore:gn meat into New 
York during week ended November 7, 
was small and featureless. Imports 
from Canada included 2,289 lbs. cured 
pork, 3,485 lbs. fresh pork and 37,551 
Ibs. of fresh chilled beef. About 650 
lbs. of cooked ham was received from 
the Argentine. New Zealand beef can 
no longer offer an attractive price 
spread because of lower domestic mar- 
ket so no inquiries for future delivery 
are being sent by receivers here. 
Meat imports at New York for week 
ending Nov. 2, 1935: 


Point of 


origin. Commodity. Amount. 

Argentine—Oleo stearine ............. 65,235 Ibs. 
Argentine—Smoked sausage .......... 6,068 Ibs. 
Argentine—Canned corned beef ... 234,600 Ibs. 
Argentine—Edible tallow ............ 110,609 Ibs. 
Australia—Oleo stearine .............. 128,070 Ibs. 
Brazil—Canned corned beef .......... 455,148 Ibs. 
Canada—Smoked bacon ............... 3,235 Ibs. 
COMBED BESO. oc cecccccccevececpece 697 Ibs. 
Canada—Fresh chilled pork tenderldins 13,089 Ibs. 
Canada—Fresh chilled beef .......... 15,580 Ibs. 
Denmark—Liverpaste ............e.e0% 1,306 lbs. 
Denmark—Smoked bacon ............. 281 Ibs. 
England—Smoked bacon ............. 13,599 Ibs. 
England--Smoked ham .............+. 377 Ibs. 
England—Meat paste ...........ceeees 671 Ibs. 
ee eee 331 Ibs. 
Germany—Smoked ham ............+. 2,652 Ibs. 







Germany—Smoked sausage ......... 
Germany—Smoked pork loins 
Hungary—Smoked sausage ° 
Irish Free State—Smoked bacon. . 
Irish Free State—Smoked ham 
Lithuania—Fresh frozen pork 


2,346 Ibs. 
64 lbs. 


Paraguay—Canned corned beef ....... 18,000 lbs. 
Poland—D. S. bellies .............02. 7,608 Ibs. 
Poland—Smoked bacon .............+. 19,617 Ibs. 
Poland—Cooked hams ............+e0% 238,656 Ibs. 
PUORME—MOUONEO coccccccvvcesccecocee 11,669 Ibs. 


Uruguay—Canned corned beef ......... 68,400 Ibs. 





PORK PRODUCTS EXPORTS 


Exports of pork products from the 


U. S. week ended Nov. 2, 1935: 
PORK. 
Week Week Oct. 26, 
ended ended 1935 to 
Nov. 2, Nov. 3, Nov. 2, 
1935, 1934, 1935, 
bbls. _ bbis. bbls. 
OO io n.c5:c 0 nadetes nce oees 80 
United Kingdom ........ Knee 80 
BACON AND HAMS. 
Mibs. Mibs. M lbs. 








SD - ccwsans sudan tases 704 1,183 704 
United Kingdom ........ 703 1,163 703 
COGN sc vcccectccceces teee 20 eowe 
WOOEE BOD 0 cv ksecbeeens 1 aves 1 

LARD. 
Mibs. MIlbs. M Ibs. 

WL cctnccesedovusees ,085 7,189 1,085 
United Kingdom 6,971 1,033 
GORA oc cccccces tee 22 6 
Sth. and Ctl. America.... Te 26 obese 
Wee BEG sccvievsccoves 46 170 46 

TOTAL EXPORTS BY PORTS. 
Bacon and 
Pork, Hams, Lard, 

From bbls. M Ibs. M Ibs. 
WO BONE cnc cweccedene oes 114 25 
DD wo enec cass knewssee oe 15 378 
New Orleans wcacehe 44 
Montreal .... eovasee ée&e 574 636 
PEE be. cndcd ceenoceene —_ 1 2 
TOON WEEE ccwcccccvcses eee 704 1,085 
Previous week .......... 25 847 594 
SW Bs ccceodceeee (tes 675 486 
Com. WEE BGS. <.ccevces 80 1,183 7,189 

SUMMARY OCT. 26, 19835 TO NOV. 2, 1935. 

De- 
1935. 1934. Increase. crease. 
Pork, M ibe..... joes 16 anptate 16 
Bacon and hams, 

* See 704 a cena 479 

Lard, M Ibs.... 1,085 7,189 eoee 6,104 





CHICAGO HIDE QUOTATIONS 
Quotations on hid2s at Chicago for 
the week ended Nov. 8, 1935, with com- 
parisons, are reported as follows: 
PACKER HIDES. 


Week ended Prev. Cor. week, 
1934. 


Noy. 8. week. 
Spr. nat. strs. @16%n @16'4n 104%@11n 
Hyvy. nat. strs. f@ 16ax ale alo 
Hivy. Tex. strs. @i15\% @15% @ 9% 
Hvy. butt brnd’d 

CG, cence @i15% @15%4 @ 9% 
livy. Col. strs. @i4% @14% @ 9 
Ex-light Tex. 

. EZEe @i1% aus 7 @%7% 
Brnd’d cows. @i14 @ii% 7 @%7% 
Hvy. nat. cows @i4 @lAten @ 8% 
Lt. nat. cows al @i2 7%@ 8 
Nat. bulls ..11 @11% 11 @1l'%s @ 6% 
Irnd’d bulls.10 @10%4 10 @10% @ 5% 
Calfskins ...19 @23 19 @23 12 @l4 
Kips, nat.... @16% @16% @10 
Kips, ov-wt.. @l5%eax @i5% @9g9 
Kips, brnd’d, @13% @13% @ 7% 
Slunks, reg.. ao ao 55 @65 
Slunks, hris..35 @40 35 @40 35 @40 


Light native, butt branded and Colorado steers 
le per Ib. less than heavies. 


CITY AND CHICAGO SMALL PACKERS. 


Nat. all-wts. @l1%n 114@11% @ Zn 
branded .... @ilin ll @11% @ 6%n 
Nat. bulls .. @10%n @10%6n @ 6n 
Brnd'd bulls. @ 9%n @ 9%n @ in 
Calfskins ...17 @19 17 @19 9 @lin 
Kips ; @15% @al5% 8%4@ On 






Slunks, r 


5 @5n 5 @8in 35 @45n 
Slunks, hris.22 


7 
@s0n 25 @30n 20 @30n 


COUNTRY HIDES. 





Hvy. steers... 8%@ 9 8%@ 9 44%4@ 5 
Hvy. cows .. 8%@ 9 84%@ 9 44%@ 5 
“Seng @ 9%4n 9%@ 9% 5Y@ 5% 
Extremes ...104%@10% 10%@10% 64@ 7 
(Ae 7%@ 7% 7 @%™%& @ 3% 
Calfskins ...13 @13% 124%@13% 6%@ 7 
er 12 @12% 12 @12% 6 @ 6% 
Light calf ..75 @90n 7 @o90n 25 @35n 
Deacons ....75 @0n 7 @9n 25 @35in 
Slunks, reg..50 @65in 50 @é65in @15n 
Slunks, hris.10 @15n 10 @lin @ in 


wo 


( 
Horsehides ..3.75@4.25 3.60@4.25 2.00@2.50 
SHEEPSKINS. 


Pkr. lambs..1.75@1.90 1.75@1.90 87%@1.00 
Sml. pkr. 


lambs ....1.35@1.50 1.30@1.50 60 @70 
Pkr. shearlgs. @90 @90 @45 


Dry pelts ...16 @I17 16 @17 1l @12 


N. Y. HIDE FUTURES PRICES 


Saturday, Nov. 2, 1935—Close: Dec. 
11.85@11.90; Mar. 12.18@12.20; June 
12.54@12.56; Sept. 12.84n; sales 25 lots. 
Closing 3@4 higher. 

Monday, Nov. 4, 1935—Close: Dec. 
11.88b; Mar. 12.24 sale; June 12.56@ 
12.59; Sept. 12.86n; sales 40 lots. Clos- 
ing 2@6 higher. 

Tuesday, Nov. 5, 1935—No session; 
Election Day. 

Wednesday, Nov. 6, 1935—Close: 
Dec. 11.65b; Mar. 12.00 sale; June 12.32 
@12.35; Sept. 12.62n; sales 18 lots. 
Closing 23@24 lower. 

Thursday, Nov. 7, 1935—Close: Dec. 
11.65 sale; Mar. 11.98 sale; June 12.32 
sale; Sept. 12.62n; sales 33 lots. Clos- 
ing unchanged to 2 lower. 

Friday, Nov. 8, 1935—Close: Dec. 
11.55 sale; Mar. 11.90 sale; June 12.23 
@12.26; Sept. 12.53n; sales 51 lots. 
Closing 8@10 lower. 





CANADIAN STORAGE STOCKS 


Cold storage stocks of meats in Can- 
ada on October 1, 1935: 





Oct. 1, Sept. 1, 5-yr. av. 
1935. 1935. Oct. 1. 
Ibs, Ibs. Ibs. 
ee re 12 219 9,555,327 10,602,165 
WORE, . civedeceuse 312 2,086,920 1,891,894 
S eer a 2¢ -294 21,880,728 20,519,089 





Mutton and lamb. 1,529,661 825,223 1,804,951 





The National Provisioner 











INS 


xo for 
1 com- 


. week, 
O54. 


@1in 
alo 


a 


a 


@ ¢ 


914 


a@ +40 


oO 


steers 


ERS. 


a 
‘a 
a 
a 


7n 
64n 
6n 
5n 


@lin 


a 


9n 


a 45n 
@30n 


@1.00 


@70 
@45 
@12 


SES 


, 


25 


Dee. 


; June 


lots. 


Dec. 


12.56@ 
Clos- 


ession; 


-Close: 
e 12.32 
8 lots. 


: Dee. 
2 12.32 
Clos- 


Dec. 


> 12.93 


1 


lots. 


CKS 


n Can- 


-yT. av. 
Oct. 1. 
lbs. 
0,602,165 
1,891,894 
0,519,089 
1,804,951 


sioner 









lide 





Chicago 


PACKER HIDES—The movement of 
about 100,000 hides was accomplished 
this week at steady prices for prac- 
tically all descriptions. The only price 
change established so far has been on 
heavy native cows, which moved at the 
close of last week at a half-cent down, 
in line with other cows last week. 


Light native cows sold this week in 
a fair way at steady price, but for 
mostly the more desirable River points. 
Buyers’ ideas are lower for this de- 
scription, with 1114@11%c bid around 
mid-week but bids apparently lacking 
at the moment. With the exception of 
light cows and a few native steers, the 
market on other descriptions is more 
closely sold up than for a long time. 


Other markets are also closely sold 
up. New York Oct. hides have all 
moved except a car or two of native 
steers, and Pacific Coast market is 
cleaned up to end of October. Packers 
have already moved their Oct. calfskins 
and the bulk of their Oct. kipskins. A 
fair quantity of Nov. branded cows sold 
this week, indicating the closely sold 
up position of the packers. 


This has helped to relieve the pres- 
sure on light native cows, which have 
been moving rather slowly, due to 
hopes of buyers that some of the Gov- 
ernment owned hides will be released; 
however, nothing definite is expected on 
this point until the transfer of the hides 
from the FERA to the Department of 
Agriculture, now under way, is com- 
pleted after the middle of November. 


Native steers held at 16c, last trad- 
ing price. Extreme light native steers 
last sold at 13%c. All. packers sold 
total of 7,200 butt branded steers this 
week at 1544c, 6,500 Colorados at 14%c, 
2,000 heavy Texas steers 15%c, and 
1,000 light Texas steers at 14c, steady 
prices. Extreme light Texas steers 
quoted 1144c. 


At close of last week two packers 
sold 3,000 heavy native cows at 14c, or 
Yc off, in line with other cows. Total 
of 26,000 light native cows sold this 
week, mostly River points, and 2,000 
late last week, at 12c, steady; 12c asked 
for other points but bids lacking at the 
moment. Total of 51,000 branded cows 
sold at 11%c, including 12,000 Nov. 
take-off, steady. 


Bids of 11¢ declined for native bulls; 
asking 111%c. 

SMALL PACKER HIDES—Chicago 
small packer all-weights are quotable 
only in a nominal way around 11%4c 
for native steers and cows. Outside 
small packer lots are quotable nominal- 
ly around 11c, selected, delivered Chi- 
cago for good natives, branded 4c less; 


Week ending November 9, 1935 
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buyers’ ideas around 10%c, f.o.b. ship- 
ping points, at present. 


PACIFIC COAST — The trading in 
the Pacific Coast market late last week 
grew to a total of about 60,000 Oct. 
hides, at 124c for steers and 10c for 
cows, flat, f.o.b. shipping points, clean- 
ing up that market to Nov. If. 


FOREIGN WET SALTED HIDES— 
South American market about 4c high- 
er. At close of last week 4,000 Argen- 
tine steers moved at 86% pesos, equal 
to 1446¢, c.i.f. New York, as against 86 
pesos or 14c previously paid. Mid- 
week, 8,000 LaPlatas sold to Russia, 
and 5,000 LaPlatas later to the States, 
at 87% pesos, or 14%@14%c. A good 
many Argentine steers are moving as 
rejects, at about 1c under the market. 


COUNTRY HIDES—Country market 
is more or less marking time, awaiting 
a better movement of big packer light 
cows to define prices for country ex- 
tremes. Offerings of untrimmed coun- 
try all-weights are more plentiful, with 
buyers’ ideas not over 8%c; buyers 
want the trimmed at 9%c but hard to 
find under 9%c. Heavy steers and 
cows nominal around 8%@9c._ Buff 
weights quoted 9%c, nom., with best 
bid 9%e at present. Best bid for ex- 
tremes at the moment is 10c but hard 
to find offerings under 10%c and quoted 
in a range of 10% @10'%c. Bulls quoted 
around 7%4c; glues 64@6%c¢; flat. All- 
weight branded around 74 @7%¢, flat. 


CALFSKINS—tThe trading in packer 
calfskins at the close of last week grew 
to a total of 115,000 skins, leaving Oct. 
productions well cleaned up. Northern 
heavies, 944/15-lb., sold at 23c, with 
some Detroit, Cleveland and Evansville 
at 23%c, the usual premium; River 
point heavies moved at 22c, and lights 
under 9%-lb. sold at 19c, all steady 
prices. 


Chicago city calfskins steady to a 
shade firmer on lights; two cars 8/10- 
lb. sold at close of last week at 17c, 
while a mixed car was reported at 
Buffalo at 17%c for the 8/10-lb. and 
19¢c for 10/15-lb. three cars 10/15-lb. 
Chicago cities sold late last week at 
19c, and a car this week same basis. 
Outside cities, 8/15-lb., quoted 174%4@ 
17%4c; mixed cities and countries around 
16c; straight countries down to 13@ 
13%c¢, flat. Chicago city light calf and 
deacons sold again at $1.25. 


KIPSKINS—In the trade at the close 
of last week, three packers cleaned out 
their Oct. productions of natives and 
brands at steady prices; 36,000 north- 
ern natives moved at 16%c, and 6,000 
southern natives at 15%c; 8,500 Oct. 
brands made 13%c. One packer still 
holds small Oct. production intact, while 


others are ho!ding over-weights at 154c 
for northerns, a steady price. 


Chicago city kipskins are offered at 
15%c, steady price, and unsold. Out- 
side cities ‘quoted around 15%c; mixed 
cities and countries about 1344c; straight 
countries 12@12%¢, flat. 


Two packers sold their Oct. produc- 
tion of 10,000 regular slunks at 95c, 
steady; another packer is credited with 
booking Oct. slunks. 


HORSEHIDES — Market about un- 
changed, with good city renderers 
quoted $4.10@4.25, selected, with full 
manes and tails; mixed city and coun- 
try lots range $3.75@4.00, according to 
section. 


SHEEPSKINS—Dry pelts scarce and 
nominally 16@17c for full wools. Tan- 
ners have been reporting a good move- 
ment of finished shearlings. Production 
of shearlings is very light now and only 
offerings being made are held at $1.00, 
75e and 50c, with last trading at 90c 
for No. 1’s, 70c for No. 2’s and 45c for 
No. 3’s or clips. Small packer shear- 
lings quotable at half-price. Pickled 
skins have been kept well sold up and 
market firm at $6.00@6.25 per doz. 
paid, with some talking sharply high- 
er, up to $6.75. Packer lamb pelts firm 
at $2.25@2.50 per cwt. live lamb, or 
$1.80@2.10 each, sold, talking up to 
$2.60 per cwt. for Nov. pelts. Outside 
small packer lambs range $1.35@1.50 
each, selected, with small ones out. 


New York 


PACKER HIDES—Trading previous 
week about cleaned up Oct. branded 
steers, at 15%c for butt brands and 
14%c for Colorados. Oct. native steers 
last sold at 16%c, and couple cars Oct. 
still unsold and firmly held at 16%c. 


CALFSKINS — Calfskin market ap- 
pears steady to a shade stronger. Total 
of about 25,000 collectors’ calf sold 
early this week, the 4-5’s at $1.25, 5-7’s 
at $1.50 and $1.55, 7-9’s at $2.00@2.05, 
and 9-12’s at $2.75. Packers’ calf held 
at 10@15c over these prices. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended November 2, 1935, were 
4,943,000 lbs.; previous week, 3,889,000 
lbs.; same week last year, 7,679,000 lbs.; 
from January 1 to November 2 this 
year, 210,484,000 lbs.; same period a 
year ago, 205,960,000 Ibs. 


Shipments of hides from Chicago for 
the week ended November 2, 1935, were 
5,622,000 lbs.; previous week, 7,072,000 
Ibs.; same week last year, 8,549,000 
lbs.; from January 1 to November 2 
this year, 253,271,000 lbs.; same period 
a year ago, 249,567,000 Ibs. 


When do market values warrant 
working up hog heads? See chapter 8 
of “PorkK PACKING,” The National Pro- 
visioner’s latest book. 
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Hogs (Soft or oily hogs, excluded). 
Lt. It. (140-160 Ibs.) gd-ch,...... 
PROG oc s.ccecccncctasanses 
Lt. wt. (160-180 Ibs.) gd-ch 
OGD oc hive cectvcevedcoees 
(180-200 Ibs.) gd-ch......... 
BOE, «coe tv cccvcccevessete 
Med. wt. (200-220 Ibs.) gd-ch... 
(220-250 Ibs.) gd-ch. ........ 9.15@ 
Hvy. wt. (250-290 lbs.) gd-ch... 
(290-350 Ibs.) gd-ch. ....... 


PACKING SOWS: 


(275-350 lbs.) good ........ 
(350-425 lbs.) good ........ 
(425-550 Ibs.) good ........ 


(275-550 Ibs.) medium 
SLAUGHTER PIGS: 


(100-140 Ibs.) gd-ch......... 

BOOEIIER. ove edi nedsrcecededuc 

Av. cost & wt. Tues. (pigs ex.) $9.03-234 lbs. 
Slaughter Cattle, Calves and Vealers: 


STEERS: 


(550-900 Ibs.) choice ........ 
Tee re § 
BERGENER cc ccccecccccccvccces 7 
GOO ccc cccccccccccveses 5 


STEERS: 


(900-1100 lbs.) choice ...... 


GCOUBMIOM ccc ccc cc ccevcccccs 5.2. 


STEERS: 
(1100-1300 Ibs.) choice 


GN < vecescdccedvennsvetenss 
MOGIGM 2. ccc ccccccccccccese 7 


STEERS: 


(1800-1500 Ibs.) choice ......12. 
GOOG ccccccccccccccccccccccs 


HEIFERS: 


(550-750 lbs.) choice ....... 
BOSE cccccesccccccccccececce 
Comme. .ncccccccccccscece 


HBIFERS: 


(750-900 lbs.) gd-ch. ....... 
GOA, cn cesecccccesiccass 5 


COWS: 


eee eee 
GOPUEE.... cvececscrvccs sects 
TOW COE-CUE occ ccccccccceces 3.5 


BULLS: (Yris. Ex.) (Beef) 


GN. cate cecdsccescccedicces 
eee oe 


VEALERS: 


BG ccaiccewses sccncesédee 9 
ee rr 6.5 
GUGM, hes ccccsiceesescese 5.5 


CALVES: 


250-500 Ibs.) gd-ch. ....... 7 
GHEE, ccccicveveccceccads 


Slaughter Sheep and Lambs: 
LAMBS: 


(90 lbs. down) gd-ch.*...... 9.15@ 
ee 


YEARLING WETHERS: 


(90-110 Ibs.) gd-ch. ........ 
PEND. socccecccestcssesees 


EWES: 


(90-120 lbs.) gd-ch. ........ 
(120-150 Ibs.) gd-ch.° ....... 
(All wts.) com-med......... 


*Quotations based on ewes and wethers. 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five leading Western markets, Thursday, November 
1935, as reported by the U. S. Bureau of Agricultural Economics: 


CHICAGO. E.ST. LOUIS. OMAHA. KANS. CITY. 
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CORN BELT DIRECT TRADING 


Reported by U. S. Bureau of Agricultural 
Economics, 
Des Moines, Iowa, Nov. 7, 1935. 

Compared with last week’s close, hog 
prices at 22 concentration points and 
9 packing plants in Iowa and Minnesota 
were mostly steady to 5@10c higher. 
Late sales good to choice 200- to 250-Ib. 
trucked deliveries, $8.50@8.80; few 
long hauls, up to $8.95 or slightly 
above, numerous 180- to 200-lb. ay- 
erages at top prices; bulk, $8.40 up; 
bulk 250- to 270-lb. truck lots, $8.35@ 
8.75; few $8.85; 270 to 290 lIbs., $8.20 
@8.55; 290 to 350 lbs., $7.85@8.40; 
better grade, 160 to 180 lbs., $8.10@ 
8.55; more desirable 140 to 160 lbs, 
$7.40@8.15; good light weight packing 
sows, $7.50@8.00; heavy and medium 
weights, unevenly $7.15@7.80. 


Receipts week ended Nov. 7, 1935: 


This Last 

week. week, 
Friday, November 1........... 13,700 16,600 
Saturday, November 2.......... 12,700 11,800 
Monday, November 4........... 26,100 22,800 
Tuesday, November 5........... 12,100 11,900 
Wednesday, November 6........ 14,200 13,900 
Thursday, November 7.......... 12,300 15,900 


CANADIAN LIVESTOCK PRICES 


Top prices Oct. 31, 1935: 


BUTCHER STEERS, 
Up to 1,050 Ibs. 








Same 

Last week, 

week : 

DY idindkccca tba woes , $ 6.25 $ 5.25 
Montreal . 75 5.75 4.00 
Winnipeg 5.50 4.00 
Calgary ... 4.35 8.25 
Edmonton .. 4.50 3.25 
Prince Albert 4.00 2.75 
Moose Jaw . 4.00 3.00 
Saskatoon 3.25 2.50 
0 A $ 9.50 $ 7.50 
CO er re 8.50 9.00 7.00 
WE .covcccnsina eons 6.50 6.50 5.00 
DE wenn dnekn enee 4.00 4.25 3.00 
DE | ki cseccncoeue 4.50 5.00 3.50 
Prince Albert ......... 3.50 3.50 2.50 
(eee 4.50 5.00 3.50 
Saskatoon .............. 4.00 4.50 8.35 

SELECT BACON HOGS 

NE i ccedud sewewer Te 4 $ 8.85 
ee ere 0.00 9.00 
IIL, oc 5, as: ast argahinte 8.00 
nc eeOe ais coals a 7.95 
ee 7.75 
Prince Albert 7.50 
err 7.25 
DE. -nctatessancen 7.60 
ND occ biiwesadetied $ 7: $ 7.50 $ 6.50 
ee 7.00 6.85 6.25 
bo re 6.50 5.50 
SE ‘cécblepsvevi<cetes 5.15 4.85 
DEE ccedocsaccecs 5.00 4.75 
Prince Albert 4.75 4.25 
Moose Jaw 5.00 4.50 
Saskatoon ......... 5.00 4.35 





Watch the Classified Advertisements 
page for bargains in equipment. 





The National Provisioner 





NG 
tural 


935. 
e, hog 
S and 
nesota 
‘igher, 
250-Ib. 
few 
ightly 
». ay- 
O up; 
8.35@ 
$8.20 
D8.40; 
8.10@ 
) Ibs., 
cking 
edium 


35: 
Last 
week, 
16,600 
11,800 


929 


as, 


11,900 
13,900 
15,900 


CES 


4p 
BE 


-” <A 
hoge Boge com Ho 
SSaARRSSE 


gogo hogecogr-a-a 
RSSSSSSS 


<A 


AANANAINSOp 
SRSARSER 


PP PP RAD O 
RSRARSKS 


ments 


ioner 








RECEIPTS AT CHIEF CENTERS 
Week ended Nov. 2, 1935: 


At 20 markets— Cattle. Hogs. Sheep. 
Week ended Noy, 








_ arene 494,000 368. 
MD coche daweeseee 485,000 374,000 
Sn:  cembabec': vaec 430,000 000 
BE seweanevaeetes 568,000 544,000 
At 11 markets: 
i CE Se. Mi seccs dices cece ee tawee 248,000 
Ce CEE v0 bee a oes vec ce bamecunhaeie 
1934 
1933 
1932 
1931 
At 7 markets: Cattle. Hogs. Sheep. 
Week ended Nov. 2......208,000 208,000 193,000 
Previous week .......... 230,000 236,000 229,000 
F1984 2... eee eee eeeeees-- 221,000 369,000 266,000 
DN cavenmavess satin 191,000 351,000 242,000 
SEE; oieccanki easly aus ercaen 162,000 274,000 312,000 
i nevdhewated+suaiben ee 185,000 453,000 360,000 


~ *Including government owned cattle. 


NEW YORK LIVESTOCK 


Receipts week ended Nov. 2, 1935: 
Cattle. Calves. Hogs. Sheep. 











Jeruey City ....-.06 4,743 9,379 5,307 32,771 
Central Union ...... 2,019 1,65 sce Rapes 
WOW LORE Soccccccce 642 3,254 15,746 11,397 
TOE: videctceveews 7,404 14,291 21,053 58,75 
Previous week ...... 5,854 12,349 20,086 48,664 
Two weeks ago..... 6,195 14,407 20,139 56,562 


OCT. BUFFALO LIVESTOCK 


Receipts and disposition of livestock, 
Buffalo, N. Y., for October, 1935: 
Cattle. Calves. Hogs. Sheep. 


Receipts ........:..20,598 20,121 24,181 102,521 
DEE, cccccacves 9,407 14,830 9,399 81,924 
Local slaughter ....11,463 5,238 13,357 21,496 


PACIFIC COAST LIVESTOCK 
Receipts five days ended Nov. 1, 1935: 
Cattle. Calves. Hogs. Sheep. 


Los Angeles ........ 8,843 3,428 1,556 3,127 
San Francisco ...... 1,875 50 8=:1,650 300 
ROL vicassesses 3,050 315 3,000 2,050 


DIRECTS—Los Angeles: Cattle, 104 cars; hogs, 
48 cars; sheep, 67 cars. San Francisco: Cattle, 
125 head; calves, 250 head; hogs, 2,500 head; 
sheep, 2,900 head. 


LOSSES FROM BRUISES 


Are your men posted on the abuses 
that cost money in handling live hogs? 
Have them read chapter 1 of “PoRK 
PACKING,” The National Provisioner’s 
latest book. 


ST. LOUIS HOGS IN OCTOBER 


Receipts, weights and range of top 
prices for hogs at National Stock 
Yards, Ill., for Oct., 1935, with com- 
parisons, reported by H. L. Sparks & Co. 


Oct., Oct., 
1935. 1934. 
Receipts, mumber .........ceee; 162,266 270,264 
Average weight, Ibs. .......... 211 207 
Top prices: 
NET = oSeioabas dau ge cad vns $11.15 $6.45 
PEE es dehbnansddbovdceeesss 9.35 5. 
ME GONE. 65 0 54b5 covncbies 10.00 5.56 


; Quality of hogs received is improv- 
ing. Corn appears to be rather soft 
and as a result hogs are not yielding 
as they should. Butcher hogs are 
scarce, 


GREAT WESTERN STOCK SHOW 


Meat animals will hold the center of 
the stage at Los Angeles from Novem- 
ber 16 to 23, when livestock breeders, 
producers and meat packers from all 
over the West meet at the tenth annual 
Great Western Livestock Show. Accord- 
ing to the Western Livestock Journal, 
which has just published a special illus- 
trated issue dealing with the Great 
Western, many of the country’s finest 
breeding animals, individual fat steers 
and carlots of hogs and lambs will be 
exhibited. A small but excellent dairy 
section has also been included. In line 
with the association’s desire to further 








MEAT SUPPLIES AT EASTERN MARKETS 
(Reported by the U. 8. Bureau of Agricultural Economics.) 
WESTERN DRESSED MEATS. 


NEW YORK. PHILA. BOSTON. 


STEERS, carcass Week ending Nov. 2, 1985..............000. 8,788 2,187 2,393 
OEE, IE on wna Wb-5 ond goanéccaeukeniheinn 8,410 1,947 2,653 
Belmme WG FORT OSS. oo.cccccccccccccscecic 8,802 2,305 2,546 
COWS, carcass Week ending Nov. 2, 1985.............0000- 2,589 1,592 2,158 
WR, PIE: 0:66 gab WN van woencev cos twee 2,811 1,776 2,550 
BORED: WEG SORE Ge ccckiccncvevecsicccéac 1,206 1,226 2,131 
BULLS, carcass Week ending Nov. 2, 1085........ccccccccee 296% 484 20 
WE, PPE, CEG on ce ckcdcvesscwsiacnukaes 298 533 24 
ek ET Oe rr 354 476 20 
VEAL, carcass Week ending Nov. 2, 1935. .......ccccccsess 11,632 1,855 813 
WE I. 5s etek sh Sere cisdadie beeen 14,185 1,408 904 
SS: HOE SOE - Gs che wiec c cecccevebceeed 11,650 1,689 735 
LAMB, carcass Week ending Nov. 2, 1935..............00- 48,175 13,082 18,609 
WEE FG criccwcsncccsccccstosseenene 46,349 16,426 19,867 
a eo Ere ere 36,802 13,325 18,103 
MUTTON, carcass Week ending Nov. 2, 1935............seee0- 8,944 1,255 1,190 
Wee IN Chi done 5 bccn iubwesinvnseeans 3,902 1,841 985 
eee WSO PORE Diss ike ce dcceccencatest 1,051 440 965 
PORK CUTS, lbs. Week ending Nov. 2, 1935...........seeeee. 1,670,357 457,946 285,033 
ES IN is va Gb etd ces ieee cdecccbockens 1,460,775 405,223 287,968 
DAMS WEEK FORP BPO... cccccccoseccccsecvecs 2,268,495 485,119 333,822 
BEEF CUTS, Ibs. Week ending Nov. 2, 1935..........eeeeeees 455,060 = =——s.anaaee ee 
Week GIO 6 ode pb bcs tec iicccicnsencnes Se. er ee 
Was WEEK FORP GOSS 05s cc es Seccccccvaseses ee i. weedeat OS Saw ° 
LOCAL SLAUGHTERS. 
CATTLE, head Week ending Nov. 2, 1935...........seeeees 8,090 2,273 ecccce 
Wedkt GRIESE ves cccescvccccscccvcsnsdcses 8,349 S26 esecce 
Gabe “WONT FUE BIN oe voice cbc eed posenes 9,177 ee :;- Sy hemnee 
CALVES, head Week ending Nov. 2, 1935.........sscceeees 13,557 2,603 eeenrs 
Weeks: IA sia cance nei ccvcssadicosstees 16,023 ee 
Dame WOOK FOOL GHGs occ cccccccsccscccccecs 13,879 See. |) Re ewed 
HOGS, head Week ending Nov. 2, 1935. ..........eeeee0- 38,609 pS | ee eet 
Weekt WUOUIOEE, ics csc cvcnwcicccsctcice cece 37,227 J ne eo 
Same Week YOR AFO.c.cccccicccovcccccecece 49,747 See Skewes 
SHEEP, head Week ending Nov. 2, 1985........:+s0eeeeee 67,150 cs, SE 
Weekt -WRGWEED: cc cnevenrapesescevetusesevet 64,496 See. hae be 
Same week yeOr AG0.....c.cccccccccccceses 69,736 2 BS Sage . 


Test cases have proven that this 
distinctive, colorful bag gets 


bologna, 
luncheon 

eel Test: Mme belo Mion 
sages will look 
more attractive in 


Bemis Cloth Bags 


Week ending November 9, 1935 


greater attention — which 


results in greater sales 


for your meats. 
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pork production in California a division 
for breeding swine has been added to 
the show. A Western rodeo is another 
feature. 


MAKING STOCKINETTE BAGS 


One of the interesting features of the 
packers’ convention was a moving pic- 
ture exhibited by the Adler Company, 
Cincinnati (Fred C. Cahn, Inc., selling 
agent), in their booth, which depicted 
the manufacture of stockinette from the 
cleaning of the cotton and manufacture 
of yarn to the completed bag. The 
packer purchaser of stockinette rarely 
pauses to think of the complicated 
process by which this apparently simple 
item of supply is manufactured. Stock- 
inette bags, which require thousands of 
knitting machines and literally millions 
of pounds of cotton to make up, are 
only one example of the industrial activ- 
ity which is necessary to bring meat 
into the home of the consumer. 


CANADIAN EXPORTS TO U. S. 


Exports of livestock and meats from 
Canada to the United States during 
September, 1935, were as follows: 


9 mos., 
1934. 


9 mos., 
1935. 


84,911 
15,215 
6,052 

903 
5,509,000 


Sept., 


Cattle, 
Calves, 
Hogs, 
Sheep, 
Beef, 


No, 

No. 

No. 

No. 262 
lbs. 343,400 
Bacon, Ibs. 40,400 279,000 
Pork, Ibs. 436,300 3,133,900 
Mutton & lamb, 

lbs. 9 31,100 
Canned meats, Ibs. 2 2,265 
Lard 
Lard 


104,700 


compound, . 


U. S. MEATS IN CANADA 


Meat imports into Canada from the 
United States for September, 1935: 
Sept., 


1935. 
Ibs. 


9 mos., 
1934. 
Ibs. 


f 16,918 
Bacon and ham.. 12 3 11,572 
-ork K 3,206,139 

5,345 

64,267 
3,042,397 

397,324 


9 mos., 
1935. 
Ibs. 


Mutton and lamb 
Canned meats.... 
Lard 


Lard compound. . 


HOG WEIGHTS AND COSTS 


Average weight and cost of hogs, not 
including processing tax, at 10 principal 
public markets, September, 1935: 


Sept., 1935. Aug., 1935. Sept., 1934 


= Om 
Chicago 259 $10.95 
East St. Louis..209 11.38 
Kansas City . 33 «10.74 
Omaha ..... 10.16 
Sioux City ... 10.14 
South St. 

Joseph . 10.60 
South St. 10.40 
Denver 
Fort Worth 
Wichita ° 


"Paul.26 
24 


KINDS OF LIVESTOCK KILLED 


Classification of livestock slaughtered 
under federal inspection in the United 
States during September: 


Sheep and 
— Cattle Hogs —lambs— 


(000 omitted.) 


Cows and 
Barrows 
Stags and 


heifers. 


Sept., 
1935 33 

Aug., 
1935 363 
10-yr. Sept. 
av. 387 


on 
~ 
en 


31 1,638 1,141 3 1,316 
PER CENT. 

Sept., 

1935 37.86 57.98 
Aug. 

1935 41.43 54.30 
10-yr. Sept. 

av. 48.25 47.88 


4.16 57.61 41.54 
4.27 57.83 41.27 


5 91.84 8.16 
93.09 6.91 


3.87 58.56 40.80 93.14 6.86 


SOURCE OF PURCHASE 


Following are figures giving the 
source of purchase of livestock slaugh- 
tered under federal inspection for Sep- 
tember, 1935: 

Sept., Aug., 10-yr. Sept., Aug., 10-yr. 
1935. 1935. Sept.av. 1934. 1934. Sept.av. 
Number (000 omitted) —Per cent— 


STOCK YARDS. 
758 704 
371 315 

1,014 1,827 
1,307 1,161 


86.59 
78.60 
60.81 
78.48 


Cattle 
Calves 
Hogs 

Sheep .....1,168 


OTHER 


Cattle .... 129 117 
Calves .... 101 101 
Hogs 616 654 
Sheep 386 358 


SOURCES. 
86.59 
78.60 
60.81 
78.48 


SLAUGHTER REPORTS 


Special reports to THE NATIONAL PROVIS- 
IONER show the number of livestock slaugh- 
tered at 16 centers for the week ended Noy. 2, 
1935. 

Week 
ended Prev. 
Nov. 2. Week. 


CATTLE. 


Cor 
week, 
1934, 


Chicago 
Kansas City 
Omaha we 
East St. Louis. 
St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
New York & Jersey 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 
Milwaukee 


13,605 
5,661 
16.689 
3,516 


Total 195,764 


Chicago 

Kansas City 

Omaha 13,382 
East St. 39 
St. Joseph 12,623 
Sioux City 13,914 
Wichita 2,986 
Fort Worth aah 
Philadelphia 

Indianapolis 

New York & Jersey 

Oklahoma City 

Cincinnati ° 

Denver a 

St. Paul ... 

Milwaukee 


20,142 
28,153 
49,747 

4,449 
15,373 

6,613 
34,997 
13,017 


455,921 


er Sa 284,546 309,863 
SHEEP. 
40,224 
21,341 
17,265 
11,267 


Chicago 
Kansas City 
Omaha 

East St. Louis 
St. Joseph 
Sioux City 
Wichita 

Fort Worth 
Philadelphia 
Indianapolis 
New York & . 
Oklahoma City 
Cincinnati 
Denver 

St. Paul 


Ee Cee © 229,711 242,496 


U. S. INSPECTED HOG KILL 


Kill at 8 points week ended Nov. 1, 
1935: 

Week 

ended 


Cor. 
Prev. week, 
week. 1934. 
Chicago 78,935 
Kansas City, 7 
Omaha 
St. Louis & 
Sioux City 
St. Joseph 
St. Pawel ... occ cccscccces 38, 
N. Y., Newark and J. C, 38,82 


ROMBs 60:04 


ast St. Louis 


Total 426,190 











“Nashville Tenn. 
Sioux Citylowa. 





OFFICES 
Detroit, Mich. 
Cincinnati,Ohio 
Dayton.Ohio 
Omaha, Neb. 


Order Buyer of Live Stock 
L. H. 


Indianapolis, Indiana 


McMURRAY 

















Indianapolis, Ind. 





LaFayette Ind, 
Louisville, Ky. 








HOGS—SHEEP—CALVES—CATTLE 
H. L. SPARKS & CO. 


National Stock Yards, Ill—Phone East 6261 
Mississippi Valley Stock Yds., St.Louis, Mo. 
* Phone Colfax 6900 or L. D, 299 a 
Springfield, Mo.—Phone 3339 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for week ending Saturday, November 2, 
1935, as reported to The National Provisioner: 


CHICAGO. 
Cattle. Hogs. Sheep. 

Armour and Co 
Swift & Co 
Morris & Co 
Wilson & Co 
Anglo-Amer. Prov. 
G. H. Hammond Co 
Shippers 
Others 

Brennan Packing Co., 2,476 hogs; We reuteme Pack- 
ing Co., Inc., 2,502 hogs; Agar Packing Co., 4,974 
hogs: 

Total: 46,408 cattle; 
35.882 sheep. 

Not including 1,987 cattle, 777 calves, 30,533 
hogs and 8,938 sheep bought direct. 


KANSAS CITY. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co...... 3,008 942 2,709 2,414 
Cudahy Pkg. Co..... 3,722 ny 1,315 4,831 
Morris & Co 2,365 02 eee 1,515 
"SS i eee 3,061 “4 3,108 3,287 
Wilson & Co........ 3,716 002 1,639 3,777 
Kornblum & Son.... 1,012 nee ose oes 
Independent Pkg. Co. .... Tots 131 
Others 3, 286 : 3,115 


7,802 ‘calves; 48,692 hogs; 


oo 24,142 6.489 12,017 18,944 
Not including 13,731 hogs received direct by 
packers through stockyards and at plants. 


OMAHA. 


Cattle 

& calves. Hogs. Sheep. 
Armour and Co .5é 2,568 2,132 
Cudahy Pkg. Co.. ras 116 4 6,470 
Dold Pkg. Co.. : 82 ota 
Morris & Co 
Swift & Co 
Others 


Eagle Pkg. Co., 8 cattle; Geo. Hoffman Pkg. Co.. : 


62 cattle; Great Omaha Pkg. Co., 43 cattle; Lewis 
Pkg. Co., 358 cattle; Omaha Pkg. Co., 98 cattle; 
J. Roth & Sons, 8 cattle; So. Omaha Pkg. Co., 
29 cattle. 

Total: 15,382 cattle and calves, 20,491 hogs and 
11,594 sheep. 

Not including 447 cattle and 3,354 sheep received 
direct by packers through stockyards. 


EAST ST. LOUIS. 

Cattle. Calves. Hogs. Sheep. 
Armour and Co..... 3,177 2, 3,235 6,055 
Swift & Co......... 5,747 29: 8,492 5,445 
Morris & Co 3,114 1,166 80 weet 
Hunter Pkg. ---. 1644 2,030 92 440 
Heil Pkg. ews wes oare 
Krey 


Others ; "376 (15,621 


15,237 39,661 
Not including 4,351 wtie, 2,992 calves. 
hogs and 3,006 sheep bought direct. 


ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co 2 2 600 6,544 5,470 
Armour and Co. . 8.54 759 6,079 2,747 
Others 2,337 332 1,826 een 
Total 8,842 1,691 14,449 8,217 
Not including 147 cattle and 540 sheep bought 


direct. 
SIOUX CITY. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. g 3 27 5,524 5,732 
Armour and 2 5,065 3,787 
Swift & Co 2,2 267 3,309 4,147 
Shippers g i ¥ 2,398 2,061 
Others 29 23 16 91 


Total 11,518 16,312 15,818 


ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour and Co , 685 2,762 9,843 11,587 
Cudahy Pkg. © eye owe 
14,652 18,494 
United Pkg. Co..... 2, éwes oe 
Others .t 1 2,551 6,698 
Total ‘ 6 36,779 
INDIANAPOLIS. 
Cattle. Calves. 
Kingan & Co a 707 
Armour and Co 1,045 240 
Hilgemeier Bros. ... 5 asian 
Stumpf Bros. 
Schussler Pkg. 
Indiana Prov. 
Meier Pkg. 
Maass Hartman Co.. 
Art Wabnitz 


Shippers 
Others 


Total ‘ 4 22,707 


Week ending November 9, 1935 


WICHITA. 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. 552 728 1,392 939 
Jacob Dold . 95 5 LB 
Wichita D. 
Dunn-Ostertag 99 
F. W. Dold & Sons. 161 
Sunflower Pkg. Co.. 73 
Sowest Beef Co 
Total 7 823 2,645 
Not including 341 hogs bought direct. 


OKLAHOMA CITY. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co 3,32 1,634 5 880 
Wilson & Co....... 3,319 1,751 2 é 892 
Others 287 30 é 6 


Total . 6, 934 ~ 3,415 5,315 1,778 
: Not including 83 cattle and 257 hogs bought 
direct. 


DENVER. 


Cattle. Calves. Hogs. Sheep. 
Armour and Co 2,022 2 8,048 
Swift & Co 71 2 4,832 
Shippers 6 v0.60 4 oes 
Others 25 7,613 


594 = O5, 20,493 
Not inciuding 105 cattle and 1,457 hogs bought 
direct. 
MILWAUKEE. 


Cattle. Calves. Hogs. Sheep. 

Plankinton Pkg. Co. 2 390 4,338 15,461 3,278 

U. D. Oe, Re eeu cone ry 

R. J 58 8 cede 21 
2,168 us 

Xt 1 er. ee 

Others 7 495 206 


Total ie 7,087 15,576 3,701 
CINCINNATI. 


Cattle. Calves. . Sheep. 

Gall = Son. oewe 28 Soee 312 

286 1.575 

° Sacre 97 owe 

H. H. Meyer Pkg. Co. odwe 4 aware 
J. Schlachter & Son. 5 185 eine 115 
J..& F. Schroth Pkg. 2 0 cate , inns 
J. F. Stegner & Co. Ss 164 or 43 
Shippers 7 182 i 1,543 
Others 6 802 280 392 


Total é 1,652 11,645 3,980 
RECAPITULATION. 
Recapitulation of packers’ purchases by markets. 
CATTLE, 


Week Cor. 
ended : week, 
Nov. 2. 934. 

Chicago 

Kansas City 

Omaha 

East St. 

St. Joseph 

Sioux City . 

wichita City . 


Milwaukee 
Indianapolis ....... 
Cincinnati 

Fort Worth 


205,616 


Chicago e 2 67,322 
Kansas City 
Omaha 

East St. 

St. Joseph 
Sioux City .... 
Oklahoma City 
Wichita 
Denver .. 

St. Paul 
Milwaukee 
Indianapolis 
Cincinnati 

Fort Worth 


276,181 


Chicago 36,146 
Kansas City 18,944 
Omaha 

East St. Louis 

St. Joseph 

Sioux City 

Oklahoma City .. 

Wichita 

Denver . 

St. Paul ... 

Milwaukee 

Indianapolis 

Cincinnati 

Fort Worth 


CHICAGO LIVESTOCK 


Statistics of livestock at the Chicago Union 
Stock Yards for current and comparative periods: 


RECEIPTS. 


Cattle. Calves. Hogs. Sheep. 

Mon., Oct. 28... .21,727 14,963 14,999 
29.... 8,453 * 18,973 7,167 
0....11,008 

. 6,374 
1,589 


Total this week. .50,151 

Previous week . .47,722 y 

*Year ago 13,776 

Two years ago. 45, 534 7,663 122' 614 
*Receipts for year ago include 1,270 

388 calves bought by government. 


SHIPMENTS. 


Cattle. Calves. Hogs. 
Mon., Oct. 28.... 4,003 48: 3,244 
Tues., Oct. 29.... 4,000 1,357 
Wed., Oct. «e+ 5,122 1,521 
Thurs., Oct. -. 2,537 5 
Fri., Nov. 1, 2,106 
Sat., Nov. ueive fess 100 


Total this week. f 8,505 
Previous week , 2,511 9,199 
Veer “O80 ..serve 5 1,407 
Two years ago... 390 7.739 
Total receipts for month and year to Nov. 2. 
—November— —— 
19385. 1 s 1935. 
1, 629, 726 
4,619 23,129 21559,148 2,534,784 
*Including government owned cattle. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 
Cattle. Hogs. Sheep. Lambs. 


Week ended Nov. 2. .$10.45 
Previous week 


bot peop ¢ 
RERE 


..$ 7.65 $5.30 $210 $612 


SUPPLIES FOR CHICAGO PACKERS. 
Hogs. 


Ay. 1930-1934 


Week ended Nov. 69,836 
Previous week 28,86! 82,572 
*1934 112,320 
113,900 
94,060 
131,884 

*Does not include livestock bought for F. 8. R. C. 


HOG RECEIPTS, WEIGHTS AND PRICES. 
a 


Week ended Nov. 2... 235 
Previous week 5 240 
1934 1 223 


225 


219 
20, 8 


CHICAGO HOG SLAUGHTERS. 

Hogs slaughtered at Chicago under federal in- 
spection for week ended Friday, Nov. 1, 1935: 
Week ended Nov. 1 
Previous week 
Year ago 
TID oc se vvcccncuvusne vague vapeene euWen 125; 021 


CHICAGO HOG PURCHASES. 
Supplies of hogs purchased by Chicago packers 
and shippers week ended Thursday, Nov. 7, 1935: 
Week ended Prev. 
Nov. 7. week. 
Packers’ purchases 40,615 
Direct to packers .............. 2 25 5219 31,843 
Shippers’ purchases 10,541 9.514 


‘81,972 


CANADIAN INSPECTED KILL 


Inspected slaughter of live stock in 
Canada during September, 1935: 


oy 9 mos., 9 mos., 
1935. 1935. . 1934. 
545,355 548,472 
471,896 435,300 
2,018,041 2,058,283 
528,388 520,642 
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| Meat Packing 40 Years Ago 


(From The National Provisioner, Nov. 9, 1895.) 


Pork loins at Chicago were quoted 
at 4% @5c, prime steam lard at 54%@ 
55%c. At New York live hogs were 
selling at $4.15@4.25 per cwt. and 
dressed hogs at 44%@5%c per pound. 
Choice native dressed beef at New York 
was quoted at 8@846c; dressed spring 
turkeys per pound 10c and old turkeys 
8@9c. 


Continental Packing Co. commenced 
construction of a cold storage ware- 


© house at its plant in Chicago’s Pack- 


ingtown. 

A startling piece of news in the hide 
trade was to the effect that the U. S. 
Leather Co. would close its 100 tan- 
neries for 60 days. 


William Reid, head of Kingan & Co., 


' Indianapolis, was a visitor in Omaha. 


Lincoln Packing Co., Lincoln, Nebr., 
was arranging to resume winter pack- 
ing. 

A. W. Dold, manager, Jacob Dold 
Packing Co., Kansas City, was trans- 
ferred to Buffalo. 


John Cownie, until recently manager 
for Sioux City Packing Co., Sioux City, 
Ia., was made representative of Jacob 
Dold Packing Co. at Chicago. 


Vilter Manufacturing Co., builders of 
refrigerating and ice making machin- 
ery, Corliss engines, etc., closed a num- 
ber of contracts for ice making ma- 
chines and Corliss engines. This com- 
pany started its advertising in THE 
NATIONAL PROVISIONER of Nov. 2, 1895. 


John E. Smith & Sons’ hand or power 
chopper, knife grinder, pig’s foot split- 
ter and spice mill were described 
in this issue of THE NATIONAL 
PROVISIONER. 


MEAT PACKING 25 YEARS AGO 
(From The National Provisioner, Nov. 12, 1910.) 


New Jersey courts refused request of 
grand jury investigators for the right 
to go into packers’ books in the effort 
to prove collusion to maintain prices. 


Margarine production for the year 
ending June 30, 1910, was nearly 140 
million Ibs., the largest in 25 years, or 
since federal records had been kept. 
(Production for the 1935 fiscal year 
Was 351 million lbs.) 


Livestock population in Australia in 
1910 was 11 million cattle, 92 million 
sheep and less than a million hogs. 


Week ending November 9, 1935 


Packers purchases of hogs at Chicago 
for the week ending Nov. 12, 1910, to- 
talled 102,200; year to date, 3,783,500; 
average price for week, 8c. Fresh pork 
loins were quoted at 18c; regular green 
hams, 10@12 avg., 12c; green clear 
bellies, 6@8 avg., 18c. 

Hammond-Standish Company, De- 
troit, increased its capital stock to 
$1,000,000. 

Armour and Company located a new 
branch house at Alexandria, La., and 
Morris & Company one at Valdosta, 
Ga. 

Hog chilling practice called for cut- 
ting hogs on the third morning after 
going into the cooler. 

Beef and pork sausage was a popu- 
lar product, directions calling for 65 
Ibs. beef trimmings to 35 lbs. fat pork 
trimmings. 


Wm. A. Hopkins, Cincinnati packer, 
was elected treasurer of Hamilton 
county, Ohio, succeeding Chas. E. Roth, 
packer. 


Louis F. Swift sailed from New York 
for a visit to London. 


CHICAGO NEWS OF TODAY 


Purchases of livestock at Chicago by 
principal packers for the first four days 
of this week totaled 26,586 cattle, 4,942 
calves, 28,362 hogs and 21,455 sheep. 


Warren H. Sapp, general manager, 
Armour and Company, Chicago, recently 
addressed the fall meeting of the Mil- 
waukee Cost Accountants’ Society. 


Jerry Webster, foreign sales depart- 
ment, Cudahy Packing Co., is journey- 








PACKERS’ Convention PERSONALITIES—I. 


(See opposite page.) 


HE Candid Camera Man saw so 

many old friends that he did not 
find room for all of them in the Con- 
vention Number of THE NATIONAL 
PROVISIONER. Here are some more of 
them: 


A—Al Freud, Independent Casing Co., 
and Geo. W. Cook, Emmart Packing Co: 


B—S. H. Rabinowitz, Colonial Provision 
Co.; D. Rosenblatt. Sayer & Co.; Al Lewis 
of Colonial; president Sam. Slotkin of 
Hygrade and F. V. Foster of A. Gobel, 
Inc. 


C—Max Chernis of Boston never misses 
a meeting. 

D—Dave Allerdice of Kingan, A. O. Bau- 
man, market expert, and A. C. Sinclair 
of Kingan. 

E—Two little Tee-Pak devils meet big 
John Beck. Beck Provision Co., Buffalo, 
N. Y. 

F—Vice president Dan Donohue of Cudahy. 

G—Con Yeager (center) chaperones W. 


Freyler of Fried and Reinemann and 
Carl Baierl. 


- H—Donald Mackenzie and Walter Bell- 


inghausen, two Swift mechanical ex- 
perts. 


J—Edward Wilson congratulates 50-year 
veterans. 


K—E. S. Waterbury and H. J. Koenig of 
Armour compare notes with Institute 
expert H. D. Tefft. 


L—E. S. Byck and Mike Baker of Berth. 
Levi & Co. corral Sam Sigman, K. & B. 
Packing Co., Denver. 

M—H. G. Edwards, American Can Co., 
and R. C. Smith, John E. Smith's Sons Co. 

N—W. B. Allbright (center) gets confiden- 
tial with G. F. Swift. amd Dr. A. O. 
Lundell. 

O—Henry Herrud of Grand Rapids and 
D. J. Reis, Armour and Company. 

P—S. B. Deitrich, Hunter Packing Co., C. 
A. Burmeister, government expert, and 
Geo. Lewis of the Institute talk over 
the livestock situation. 

Q—Arthur Sears, Paul Anderson, H. G. 
Anderson, Elkhart Packing Co., Elkhart, 
Ind. 

R—Ben Rosenthal, Harry Rosenthal and 
Zola Short, Dallas, Tex. 

S—President E. A. Cudahy, jr.. and vice 
president Diesing of Cudahy check in. 


T—Jesse Dietz of American Stores, Jim 
Brady and Herb Moore of Swift swap 
notes. 


U—tTheo. and Leon Weil, Evansville, en- 
joy the program. 


Next week’s “Up and Down the Meat Trail” will 
show more Candid Camera Convention Shots. 





C. D. Plates and C. D. Cut-More Knives 
for Superior Service 


The O. K. Knife with changeable Double 
Edged blades, for twenty years a standard 
equipment with all the large packers and 
most of the leading sausagemakers in the 
country now have proved their superiority. 
The New C. D. Cut-more changeable blades 
fit in all O. K. Holders. The C. D. Cut- 
more solid knives are guaranteed to out- 
last any other make or style of knives. 
Sena for price and circular regarding 
the O. K. and C. D. CUT-MORE BLADES and C. D. ANGLE-HOLE REVERSIBLE PLATES, 


The Specialty Mfrs. Sales Co., 2021 Grace St, Chicago, IIL 


A New Kind of PORK SAUSAGE 
A pork sausage of such fine appearance that it F. C. ROGERS. § a 


ee rer ee NINTH AND NOBLE STREETS 
: PHILADELPHIA 


that it sells over and over again because of sheer 
goodness. A pork sausage that has a proven 


record of profitable results. 2B) R © Y 4 S 4 © Bie 
This pork sausage is made with H. J. MAYER B R © iK E R 


Seasoning. It is made according to our special 
fermula. For complete particulars and generous HARRY K. LAX, General Manager 


samples, write! 








Member of New York Produce Exchange 


H. J. MAYER & SONS CO. and Philadelphia Commercial Exchange 

















6819.27 S. Ashland Ave., Chicago |S TOCKINETTE 


Canadian Office: Windsor, Ont. | B4Gs and TUBING for BEEFR—HAM—LAMB 
SHEEP—PIGS—CUTS—CALVES 
e FRANKS, Etc. 


NEVERFAIL Cure stands head and We Have Used Colors to Designate Sizes 
for Several Years 








shoulders above ordinary curing ma- 
terials,*gives new quality and flavor 


to hams and bacon. It is uniform zi S Sy NSE aD) Ae) pe 
and flavorful. It holds the natural, 64 PEARL ST. NEW YORKCITY 
attractive color of the meat. It pro- Joseph Wahiman, Dept. Mgr. 
duces a finer cured product that sells ‘ with Armour & Compan 

better. Ask about it! Makers of Quality Bags Since 1876 





’ Sheep Bag 

















WE ALL WARM TO THE SIGHT 
OF AN OLD FRIEND 


E has stood the test of time. To us, he is a symbol of all those fine qualities we like best. . . 
We like to think that this is true, also, of our Circle U Brand Dry Sausage. It, too, has stood 
time’s test, and won its friends . . . not in a few weeks... or a few months... but in more than 
50 years. 
@ There is a variety for every taste . . . for every nationality. A complete line. Shown here are: 
@ 1. Salami @ 2. Thuringer @ 3. Genoa Salami 


@ 4. Cooked Salami in artificial casing @ 5S. Peperoni 
OMAHA PACKING COMPANY :: CHICAGO 
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ing with his wife along “Tobacco Road” 
on the way to Florida. 


Cc. O. Byam, general office manager, 
Armour and Company, is a new direc- 
tor of the Office Management Associa- 
tion. 

Geo. N. Meyer, general manager, 
North Side Packing Co., Pittsburgh, 
Pa., was in Chicago for a day last week. 
Mr. Meyer’s company has made a no- 
table increase in volume in the past four 
months, always adhering to George’s 
rule of “one quality and one price.” 

Dr. J. S. Abbott, secretary, Institute 
of Margarine Manufacturers, who 
makes his headquarters in Washington, 
was a Chicago visitor last week. 

Second annual ball of the Chicago 
Meat Packers’ & Wholesalers’ Associa- 
tion will be held at the Medinah club 
on December 7. M. Rothschild, M. 
Rothschild & Co., is president; Joseph 
Roti, Fulton Provision Co., vice presi- 
dent; Geo. A. Behling, Supreme Pack- 
ing Co., secretary and treasurer. 

Gilbert L. Lock, Armour veteran, is 
now with John W. Hall handling a new 
line of packages for creameries. 

Wm. F. Schluderberg, president, 
Schluderberg-Kurdle Company, Balti- 
more, Md., was a Chicago visitor this 
week. 

Friends of H. J. Koenig, Armour 
executive, are extending their sympathy 
to him in the death of his wife, Mrs. 
May Koenig, who passed away suddenly 
on November 5. She leaves two sons, 
Rev. H. C. Koenig and John B. Koenig. 

That famous Wilson organization of 
young men, the Sweagles, will have as 
the speaker at their monthly meeting 
on November 11 the general manager 
of the International Livestock Exposi- 
tion, B. H. Heide. Show time is near- 
ing, and Barney will tell them all about 
it. 

Hurley Packing Co. has established 
its new plant in refrigerated warehouse 
buildings formerly occupied by the 
Brennan Packing Co. at 4021 S. Normal 
blvd., and not in the Brennan ice plant, 
as stated last week. Jim Brennan is 
still on the job at the ice plant. 

Philip L. Reed, first vice president 
and treasurer of Armour and Company, 
has resigned to become vice. chairman 
of Winslow Bros. & Smith, Boston, an 
Armour subsidiary in the wool and 
sheep leather trade. Increasing activi- 
ties in this division require executive 
direction, and Mr. Reed will take over 
this responsibility. Assistant treasurer 
L. E. McCauley has been made acting 
treasurer, and will be elected vice presi- 
dent and treasurer of Armour and Com- 
pany at the next directors’ meeting. 


COUNTRYWIDE NEWS NOTES 


Robert S. Sinclair, president, Kingan 
& Co., has been elected a director of 
the Big Four railroad. 


James H. Blakeney, head cattle buyer, 
Armour and Company, Kansas City, 
died on November 5 at an Omaha hos- 


Week ending November 9, 1935 


pital. He had been attend:ng the Ak- 
Sar-Ben show and caught a cold which 
developed into pneumonia. He was 
born in Ohio in 1883 and became a cow 
buyer for Armour at Omaha in 1906. 
For the past two years he had been 
head buyer at Kansas City. 


George H. Perkins, veteran Boston 
wholesale beef merchant, died recently 
at the age of 82. He had retired four 
years ago. 


James F. Lynch, 64, manager of the 
George A. Hormel & Co. branch at 
Laredo, Tex., passed away recently. 


Swift & Company will erect a $300,- 
000 building at New Orleans, La., to 
contain district and sales offices, dry 
storage, pork cooling, freezing, pro- 
visions, sausage manufacturing, bacon 
slicing, couking and smoke rooms. 


NEW YORK NEWS NOTES 


Visitors to New York during the past 
week included vice presidents H. G. 
Mills and F. A. Benson, and G. H. Lupp, 
dressed beef department, Armour and 
Company, Chicago; C. A. Payne, spe- 
cialties sales department, Swift & Com- 
pany, Chicago; G. B. Prentiss, beef de- 
partment, and H. H. Chichester, casing 
department, Wilson & Co., Chicago. 


After attending the packers’ conven- 
tion W. A. Johns, manager, Swift & 
Co., Jersey City, returned East by 
motor accompanied by his wife and 


daughter, who had driven to Chicago 
to meet him. 


S. S. Berengaria, which sailed on 
October 31, had among its passengers 
J. J. Horowitz, president of the com- 
pany that bears his name, who is re- 
turning to his headquarters in London, 
England, following an extended visit to 
Canada and the United States. 


George M. Cline, office manager, 
Wilson & Co., New York plant, is spend- 
ing a little time in Chicago. R. R. 
Fahringer, district office, is being con- 
gratulated by his many friends and 
associates upon the arrival of a son 
early this month. 


Philip Mades, Boston Sausage & Pro- 
vision Co., Boston, Mass., was a visitor 
to New York last week. Another visitor 
was Frank A. Hunter, president, Hun- 
ter Packing Co., East St. Louis, IIL, 
who was in New York on matters per- 
taining to the Institute of American 
Meat Packers, of which he is chairman 
of the board. 


Meat and poultry seized and de- 
stroyed by the health department of the 
city of New York during the week 
ended November 2, 1935, were as 
follows: Meat—Brooklyn, 125 lbs.; 
Manhattan, 683 lIbs.; Queens, 5 Ilbs.; 
total, 813 lbs. Poultry—Manhattan, 4 
Ibs.; Queens, 8 lbs.; total, 12 lbs. 

President V. D. Skipworth and secre- 
tary Henry A. Ingraham, Adolf Gobel, 
Inc., New York and Brooklyn, are 
spending most of the week in Chicago 
on business. 





VETERANS GET PACKER DEGREES. 


College degrees are not the only ones. The U. D. B. organization in New York 
City has a few of its own, to pass out to men who deserve them. 


At a recent testimonial dinner in New York. presided over by B. V. Traynor. 
a diploma in the “College of Hard Knocks” was presented to Robert F. Currie 
(left), who has served 41 years in the curing department of the United Dressed 
Beef Co., and the degree of “Bachelor of Lambology” was conferred on John J. 
McNally (right) for 42 years continuous service in the lamb department of. the 
Harrington organization. Superintendent H. S. Price (center) made the awards, 
and office manager John J. Cook presented each with a purse. Matt Gorey, Morris 
Barnett and Max Danow were the arrangement committee. 
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‘Fo the Retail Meat 


Meat Dealers Success Rules 


@ Based on Quality and Service 
Ignoring Cut-Price Competition 


ARRYING the best grades of meat 

and sausage, guarding the custom- 
er’s interest, and taking a small profit 
with a large turnover—this is the suc- 
cessful merchandising policy of P. 
Stasiuk, meat retailer of New York 
City, who now has three stores where 
he started with one small one. 


Far from being troubled by chain 
store competition, Mr. Stasiuk says, “I 
have never paid any attention to chain 
stores, and will not lower my standards 
to compete with them.” 


Believing price alone is never a good 
competitive weapon — because after 
price changes competing stores remain 
in their old position, with losses rather 
than profits—the firm has adopted more 
effective merchandising methods. 


Offer Real Specials 


From time to time the three stores 
do offer “specials” which are really 
“specials.” These are based on condi- 
tions which may make certain products 
especially suitable for consumer use at 
a particular time. 


Much of the firm’s success has re- 
sulted from its attitude toward its 
customers. Their interests are 
looked out for and they are given 
honest weight of good meat at a 
fair price. The motto—‘The cus- 
tomer is always right”—is applied 
in the Stasiuk stores, even in cases 
where she isn’t. Typical of consid- 
eration for the customer is the fur- 
nishing of each store with chairs 
on which women can lay bundles or 
rest. 

Store windows are dressed with 
fresh and smoked meats and sau- 
sage, and also with specialties 
made by the firm. Products in win- 


THIS STOR® MAKES FRIENDS 
OF ITS CUSTOMERS. 


Meat buyers give steady pat- 
ronage to this store (one of 
three operated by P. Stasiuk. 
Brooklyn, N. Y.) where quality 
products are invitingly dis- 
played—as in the sausage 
case in the foreground—and 
where they are treated with 
fairness and consideration. 


dows are changed every few hours on 
busy days. Displays are used most 
often during the winter. The firm de- 
pends a great deal on newspaper adver- 
tising to sell products and radio also 
has been successfully used. 


Sausage Is Featured 


Sausage and ready-to-serve meats are 
given a prominent place in the Stasiuk 
stores, a special counter being devoted 
to their display. Various kinds are 
arranged in appetizing rows to catch 
the customer’s eye. Allied lines—such 
as pickles, mustard, catsup and potted 
specialties—are displayed where the 
customer can really see them. 


Capitalizing on often-neglected as- 
sets, the firm has given its stores indi- 
viduality, and has made them into meat 
merchandising centers rather than 
shops where meat is sold. 


CHAIN TAX UPHELD 


Injunctions sought by a chain store 
firm and intervening plaintiffs against 


collection of the South Dakota chain 
store tax were denied by a circuit court 
at Mitchell, S. D., recently. The court 
sustained a demurrer interposed by de- 
fendants, explaining that under state 
law a taxpayer has no recourse to re- 
strain or delay collection of any tax 
through an injunction if there is other 
adequate remedy. Licensing fee which 
must be paid annually by stores was 
upheld by the judge as an occupation 
tax. 


RETAIL MEAT PRICES DECLINE 


Retail prices of meats fell eight- 
tenths of 1 per cent, while average price 
level of all foods remained constant 
during two weeks ended October 8, ae- 
cording to reports of the U. S. Bureau 
of Labor Statistics. Prices of cereals 
and bakery products advanced seven- 
tenths of 1 per cent during the period, 
while butter and egg prices also were 
higher. Price decline in meat was 
shared by 18 items and was greatest for 
sirloin steak, round steak and strip 
bacon. 
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_ (8) Includes sides at Boston and Philadelphia. 


Week ending November 9, 1935 


MAKING MEAT SHOWCARDS 


Meat retailers wishing to advertise 
ways of preparing cuts of meat and 
dishes made from meat products have 
found that they can make effective sales 
placards by cutting out colored illus- 
trations from magazines and pasting 
them on plain white cardboard. These 
may be labelled with the price of the 
cut or meat product and its name. 


SELLING ROASTS IN MID-WEEK 


A retail meat dealer discovered his 
sale of heavy roasts for Sunday din- 
ners had dwindled away. By personal 
inquiry he found that families were 
passing up Sunday dinners in favor 
either of “picnic” or light lunches at 
home. Instead of featuring heavy 
roasts for the week-end he is now fea- 


turing them for other nights of the 
week, when the man of the house may 
be tired, but is also hungry. 


NEWS OF THE RETAILERS 


Gilbert Neu and Elmer Williams have 
joined Charles Neu in operation of Neu 
Market, Governor st. and Glenwood 
ave., Springfield, Ill. Complete line of 
fresh and smoked meats will be han- 
dled. Elmer Williams is manager. 


Dave Christian will open meat mar- 
ket in I. G. A. store, Grundy Center, Ia. 
Market will be managed. by Arthur 
Sterfler. 

Terry & Wieners of Stop & Shop 
Market, 678 Pine st., Burlington, Wis., 
will open new meat market at Union 
Grove, in connection with the Nevin 
store there. 








WHOLESALE DRESSED MEAT PRICES 
Wholesale prices of Western dressed meats quoted by the U. S. Bureau of 


Agricultural Economics at Chicago and 


Eastern markets on November 7, 1935: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
STEERS: 
(1) (300-500 Ibs.) choice.............6.. CS =e ee $16.00@17.00 wae eneeeee 
GN ecccvessseveredesccgéueveseceesson Se: —§— —ecvescecee 18.00@16.00 = ccccveceee 
PEE. Sv cewsoccscccccectoceseresécses nt... . cotmesnaek 10.00@138.00 = waeeeeeees 
DEEN o's c:celgu urtthe-a6adinhiomaeatibbenteiia SE Ee |. wbvccceses Se.) «cewsevee 
STEERS: 
(500-600 Ibs.) Choice.......ccsccccccsess BG.COGIT.CD ke ccccccce 16.00@17.50 17.00@18.00 
MEE. 0010 ¢0 6vesserscnetescoovoecosoeuees 13.00@16.00 .....se00. 13. 16.00 13.00@16.00 
BE 6 ce be'cncnneencs40edecveecssesse 9.50@13.00 = cn eweeeeee 10.00@13.00 11.00@13.00 
DE cvevcctcqebhees 6tateeas eeewes un COPE Me ewsccvcccs 9.00@10.00 10.00@11.00 
STEERS: 
(600-700 Ibs.) choice.........cecccececes 16.00@17.00 = we eueeeee 16.00@17.50 17.00@18.00 
POC CL OHOECeS OCOD OC RESTO CREE eS eSCSS 13.00@16.00 aiieplaeaneten 13.00@16.00 13.00@16.00 
DD vecehen ee netusesentheeenseioene 10.50@13.50 10.50@11.50 10.50@13.50 11.00@13.00 
STEERS: 
16.00@17.50 16.50@17.50 16.50@18.00 17.00@18.00 
13.50@16.00 13.50@16.00 13.50@16.00 13.00@16.00 
9.00@10.00 10.00@10.50 9.50@10.50 10.50@11.50 
8.50@ 9.00 9.50@10.00 8.50@ 9.50 9.50@10.50 
8.00@ 8.50 9.00@ 9.50 8.00@ 8.50 @ 9. 
14.50@15.50 15.00@16.00 15.00@17.00 15.00@16.00 
13.50@14.50 14. 15.00 13.00@15.00 14. 15.00 
12.50@13.50 12.00@14.00 11.00@13.00 12.00@14.00 
11.50@12.50 10.00@12.00 10.00@11.00 11.00@12.00 
WOR ltt wcodcewe pe US ree ee 
CUED. = visccvivcese £006 8.00 oereeenene 
COR CS lk cicseccces 8. ae = easeekeses 
16.00@17.00 16.50@17.50 17.00@17.50 17.00@17.50 
15.00@16.00 15.50@16.50 16.00@17.00 16.00@17.00 
14.50@15.50 14.50@15.50 15.00@16.00 14.00@16.00 
14.00@15.00 13.50@14.50 14.50@15.00 —=—s cneccceees 
16.00@17.00 16.00@17.00 17.00@17.50 17.00@17.50 
15.00@16.00 15.00@16.00 16.00@17.00 16.00@17.00 
14.50@15.50 14.00@15.00 15.00@16.00 14.00@16.00 
14.00@15.00 13.50@14.00 pe tk eer eee 
15.00@16.00 15.50@16.00 16.50@17.00 = 00@16.50 
14.50@15.50 15.00@15.50 50@16.50 .50@16.00 
8.50@ 9.50 9.00@10.00 8.50@10.00 9. 10.00 
7.50@ 8.50 8.00@ 9.00 7.00@ 8.50 8.00@ 9.00 
6.50@ 7.50 7.00@ 8.00 6.00@ 7.00 7.00@ 8.00 
20.00@22.00 
20. 22.00 
18.00@20.00 
17.00@18.00 
SHOULDERS: N. Y. Style: Skinned: 
I AMES 3a:d Stacie d ondé-vaSenaipdia 15.00@16.00  —se.... een wee 17.00@18.00 16.00@18.00 
PICNICS: 
RUN <0 -acidogaceticcdcoaveuses cttteemtts SE: + ochvecuns . -. sadcabacke 
BUTTS: Boston Style: 
NE AN nbc 0% Uhidnion osnleceSamusind 17.00@19.00 = cw nwnevee 17.00@19.00 18.00@20.00 


(1) Includes heifer 450 pounds down at Chicago. 


(2) Includes ‘‘skins on’’ at New York and Chicago. 





Pierce Grocery, Walnut st., Baraboo, 
Wis., is installing new meat depart- 
ment. Modern refrigeration and display 
counter equipment has been installed. 
Forest Butterfield will manage depart- 
ment. 


F. J. Maher, Omro, Wis., will install 
complete line of meats to go with regu- 
lar grocery line. Meat department will 
open about Nov. 16. 


Sylvester’s Grocery, 1848 Monroe st., 
Madison, Wis., recently installed com- 
plete modern equipment in meat de- 
partment. Charles Curliss is depart- 
ment manager. 


Gust Laven recently opened meat 
market in Glenwood, Minn. 


J. H. Ripple has purchased meat de- 
partment of Janda Grocery, LeCenter, 
Minn. 

Grafton Red Owl Food Store, Graf- 
ton, N. D., will open meat department 
in its Hill ave. store. 

Neal Dodewaard and Pat Roland 
have purchased Quality meat market, 
Sioux Center, Ia. 

Fred Wilson has sold his interest in 
Wilson-Marcy grocery and meat mar- 
ket to Rodney Marcy, Silver Springs, 
N. ¥. 

North Waterloo Meat Co. has opened 
grocery and meat market, 1400 Fourth 
st. E., Waterloo, Ia. Building has been 
remodeled, modern fixtures installed. 
Nicholas Sulentic is company president. 











Revised 


Retail Meat 
Price Charts 


to meet the changed conditions 
ARE NOW READY 


Excellent and speedy reference sheet for 
costs and selling prices of retail cuts, 
worked out with practical needs of the | 
dealer in mind. ae eh Ry Fy 
calculations and protect against mistakes 
Bspecially valuable at inventory time. 

Chart No. 1 gives cost and selling prices 
of retail cuts from whole carcasses or 
sides. 

Chart No. 2 gives cost and selling prices 
of retail cuts from extra wholesale cuts, 
such as chuck, loins, ribs, rounds, etc. 

You will need both charts, and we offer 
them both for $2.00; or $1.00 each. 


Use this coupon, You may 
| send cash. 


THE NATIONAL PROVISIONER 
407 8. Dearborn Street, Chicago, Ill. 
Enclosed find §............for which 


send the following number of Revised 
Meat Price Cards. 


Quantity No. 1... 








-Quantity No. 2.... 
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ferred. 


Pat. applied for 
Fig. 1091 — “Hallowell” 
Meat Truck 


“HALLOWELL” PACKING PLANT EQUIPMENT 


Incorporates every up-to- 
date improvement; is per- 
fectly sanitary and so 
sturdy and strong it will 
outwear other makes. Fur- 
nished heavily galvanized 
or of Monel Metal, as pre- 


Write for BULLETIN 482 
covering our complete line 
of “HALLOWELL” Pack- 
ing Plant Equipment. 


STANDARD 
PRESSED STEEL CO. 
Jenkintown, Pa. 
Box 550 





Shippers of Straight and Mixed Cars 
Pork — Beef — Sausage — Provisions 


HAMS and BACON 


New York Office—259 W. 14th St. 


Murphy & Decker, Boston, Mass. 
M. Weinstein Co., Philadelphia, Pa. © D- Amiss {Pattee Md. 


St. Louis 


“Deliciously Mild’’ 


REPRESENTATIVES 
Washington, D.¢, 




















GOOD FOOD 


HORMEL 





Main Office and Packing Plant 


Austin, Minnesota 


Hams—Bacon—Sausages—Lard—Scrapple 
F. G. VOGT & SONS, INC.—PHILADELPHIA, PA. 


Liberty 
Bell Brand 




















WILMINGTON 














Wilmington Provision Company 
TOWER BRAND MEATS 
Slaughterers of Cattle, Hogs, 

Lambs and Calves 


U. 8S. GOVERNMENT INSPECTION 


——] 





DELAWARE 

















MEAT PRICES AND PROFITS 


(Continued from page 16.) 


and Meat Institute at San Francisco 
this week. 

He pointed out the meat packing in- 
dustry is receiving only a very small 
amount of the wholesale meat dollar. 
“For example,” he said, “approximately 
75 cents of 1935 wholesale meat dol- 
lar is being passed down the line im- 
mediately, in form of cash payment 
for the farmer’s livestock, including 
the processing tax on hogs. Of the 
25 cents remaining, compensation of 
employees accounts for perhaps eleven 
cents; distribution and delivery ex- 
penses take approximately a nickel; 
and supplies, power, fuel, insurance, 
taxes, interest and other expenses re- 
quire about 7% cents.” 

This leaves an amount available for 
packing industry profits of only 1% 
cents of each incoming dollar, or an 
amount equivalent to a very small frac- 
tion of a cent per pound. Industry 
profits from all sources in 1934 were 
only about one-sixth of a cent per 


pound of livestock purchased or about 
one-fourth cent per pound of meat sold. 

“Except for its efficiency in keeping 
down cost, the packing industry has 
nothing to say regarding the price the 
producer receives for his livestock or 
the consumer pays for meat,’ Mr. 
Forbes stated. “It is really the live- 
stock producer and consumer who gov- 
ern meat prices—the producer because. 
he controls the supply of raw material 
from which meat is processed, and the 
consumer because she controls the 
purse strings which purchase the meat.” 


VOTE IN AAA REFERENDUM 


More than 813,000 corn and hog pro- 
ducers, or 86.3 per cent of those cast- 
ing ballots in the AAA referendum of 
October 26, voted to continue a corn- 
hog adjustment program, according to 
incomplete official returns. The 745,415 
contract signers voted 10.5 to 1 for 
another program. Nearly 200,000 non- 
contract signers voted 2 to 1 for con- 
tinued adjustment. 


CITE PACKERS IN A. & P. CASE 


Four more packing firms have been 
cited by the U. S. Department of Agri- 
culture to answer charges that they 
participated in the “unfair, unjustly 
discriminatory and deceptive practice 
and device” that caused the action 
against the Great Atlantic and Pacific 
Tea Co. under the packers and stock- 
yards act last week. These are in addi- 
tion to six firms previously cited. 

Charges are that C. J. Noell, a 
salaried employee of the tea company, 
posed as an independent broker and col- 
lected commissions on sales of meat and 
meat products sold by packers to the 
company and also to retail competitors 
of the company, passing on to the com- 
pany the commission not only on the 
sales to that company but also on sales 
to competitors. 

The packers knew of this arrange 
ment, the government charges, but com- 
tinued to do business with Noell on this 
basis. The specific charges in these 
four citations deal with transactions for 
the last year and a half. 




















Partridge 





PORK PRODUCTS—SINCE 1876 
The H. H. MEYER PACKING CO. 


Cincinnati, Ohio 














Arbogast & Bastian Company 


MEAT PACKERS and PROVISION DEALERS 
WHOLESALE SLAUGHTERERS OF 


CATTLE, HOGS, SHEEP AND CALVES 
U. 8S. GOVERNMENT INSPECTION’ ALLENTOWN, PA. 
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CHOOSE STANGE 


Buy sEAsonincs 
on a performance basis, with 
results the major considera- 
tion! This is the wisest way — 


ie ~<a and the safest! 
Quicker COLLECTIONS itd e “compare Dry Essence of 
NO LOST MOTION st € : atural Spices, and judge 


them with results in mind — 
Axe | you'll find they season better. 

Located at the Main Entrance ‘4; -@ | give more uniform flavor dis- 
to the Union Stock Yards, ui | tribution. They never discolor, 
Chicago a ai, speck or spot the product. They 

=< SE) | give attractive appearance 

and finer quality. They make 
sausage and specialties taste 


‘Jhe 

better, sel] better. Write for 
LIVE STOCK er 

WM. J. STANGE CoO. 
N AT] WY Al, 2536-40 Monroe St., Chicago 


SLINSAd xOd 











MAPLEINE 


is used by many meat 
packers to bring out the 


cell OF efor samples! true flavors of ham and 


sactions for 


sausage. ‘Try it in your 


3 yours. 
—7 4. F0 . sai ela own formulas. 
pany ; pave 302 a Nae _ 


& 
LERS 
@ CRESCENT MANUFACTURING COMPANY 


a 
LVES ‘ 130PR North Wells Street, Chicago, Illinois 
WN, PA. = 654PR Dearborn Street, Seattle, Washington 
ae 


























Provisionet Week ending November 9, 1935 








CHICAGO MARKET PRICES 


WHOLESALE FRESH MEATS 


Carcass Beef. 
Week ended ou, eee, 


Prime native steers— Nov. 6, 1935. 


18 Heit, 
18% 13% 


7 gu 
16% 17 
16% 


800-1000 
Heifers, good, 400-600. ... 
Cows, 400-600 
Hind quarters, choice.... 
Fore quarters, choice.... 


Beef Cuts. 


Steer loins, prime ..-unquoted 
Steer loins, No. 1. a 
Steer loins, No. 2. 

Steer short loins, =P -unquoted 
Steer short loins, 

Steer short loins, a ae 

Steer loin ends hips) . 

Steer loin ends, No. ° 


Steer ribs, 


Fresh Pork, etc. 


Pork loins, ag Ibs. av. 


Picnic shoulder: 
Skinned shoulders 
Tenderloins 


Tprquietacegeicd yoweenne | ey 
5 BANDINI OSOHHOD B&ekSo 


DOMESTIC SAUSAGE 


(Quotations cover fancy grades.) 


Pork sausage, in 1-lb. cartons ° 
Country style sausage, fresh in link.... 
Country style sausage, fresh in bulk... 
Country style sausage, smoked 
Frankfurters in sheep casings 
Frankfurters in hog casings 

Bologna in beef bungs, choice 

Bologna in beef middles, choice 

Liver sausage in beef rounds........... 
Liver sausage in hog bungs 





ked liver ge in hog bungs 


Head cheese 


DRY SALT MEATS 


3 lbs 
Fat backs, 14@16 lbs 
Regular plates 
Jowl butts ........ dnvc.dn'encee enwent alas 


WHOLESALE SMOKED MEATS 


Fancy a hams, 14@16 lbs. parchment 


pape 
Staniard reg. hams, 14@16 Ibs., plain. 
Picnics, 4@8 lbs., short shank, plain.. 
Picnics, 4@8 lbs., long shank, plain.... 
Fancy bacon, 6@8 lbs., parchment paper.32 
Standard bacon, 6@8 ‘lbs., plain 


Knuckles, 5@9 lbs 
Cooked hams, choice, skin on, fatted.... 
Cooked hams, choice, skinless, fatted.... 
Cooked picnics, skin on, fatted 
Cooked picnics, skinned, fatted 
Cooked loin roll, smoked 


LARD 


Prime steam, cash, Bd. Trade..... 
Prime steam, loose, Bd. Trade.....: 
Refined lard, tierces, f.o.b. Chgo... 
Kettle rend., tierces, f.o.b. Chgo... 
Leaf, a Sven tierces, 
f.o.b. Chicag 

Neutral, in een, f.o.b. ere. 
Compound veg., tierces, c.a.f.. 


Extra oleo oil...... 
Prime No. 2 oleo oil.. 
Prime oleo stearine, edible. 


Cow ribs, No. 3 
Steer rounds, 
Steer rounds, 
Steer rounds, 


New England luncheon specialty 
Minced luncheon specialty, choice. 
Tongue sausage 


Steer plates 
Medium plates 
Briskets, 


Strip loins, No. 1, bnis.. 
Strip loins, No. 

Sirloin butts, ion 1 
Sirloin butts, No. 

Beef tenderloins, No. 1. 
Beef tenderloins, No. 2.. 
Rum: 





Steer chucks, 
Steer chucks, 


0. 
chucks, No, 2 


——7~1~ ee 
e 


SRG oeehobeeshs 
RE KF 


= om 
SESUEp ae aBaconlsees 


Hanging tenderloins ‘ 
Insides, green, 6@8 Ibs.. 
Outsides, green, 5@6 Ibs. 
Knuckles, green, 5@6 lbs. 


Beef Products. 


me CP eRe vaseccés 
_— pe ) 


— sausage .. 
Sous 


DRY SAUSAGE 


Cervelat, choice, in hog bungs 
Thuringer cervelat 

Farmer 

Holsteiner 

B. C. salami, choice 

Milano salami, eens. in hog poemeaee ‘ 
B, C. salami, new condition 

Frisses, choice, in hog middles...... eee 
Genoa style salami, choice 

Pepperoni 

Mortadella, new condition 

Capicola 

ae style hams 


yirginia hams 


SAUSAGE MATERIALS 


(F.0.B, CHICAGO.) 


Regular pork trimmings............ 
Special lean —_ trimmings. 

Extra lean pork trimmings 

Pork cheek meat 

Pork hearts . 

Pork livers 

Native boneless bull meat “(heavy) 
Shank meat .. 

Boneless chucks 

Beef trimmings 


Beef cheeks trimmed) 
Dressed canners, 350 Ibs. and up 
Dressed cutter cows, 400 lbs. and up... 


Edible tallow cccccccccccccs OM 
Prime. packers’ tallow 

No. 1 tallow, 10% f.f.8.....0.ceeeeeees 
Special tallow 7 
Choice white grease. 

A-White grease, maximum 4% acid.... 
B-White grease, maximum 5% acid..... 
Yellow grease, 10@15% 

Brown grease, 40% f.f.8.......eeeeeees 


Prime edible ... 
Prime inedible 
Headlight ....... $d cdehees 60066000560 


Acidless tallow 

20° neatsfoot 

Pure neatsfoot 

Pure neatsfoot 

Extra neatsfoot 

No. 1 neatsfoot 

Oil weighs 7% lbs. per gallon. 

about 50 gals. each. Prices are for oil in barrels. 


VEGETABLE OILS 


Crude cottonseed oil, in tanks, f.o.b. 
Valley points, prompt 
White, deodorized, in bbls., f.o.b. Chgo. 4 +: 
Yellow, deodoriz ed, 
— stock, 50% f. 
Soya bean ‘oil, f.0.b. mills 


Booea-a-3 
PIE 


Dr. bologna bulls, 600 Ibs. and up 
Pork tongues, canner trim, 8. P Corn oil, in tanks, f.0.b. mills 


Cocoanut oil, seller’s tanks, f.0.b. coast. a 


SAUSAGE IN OIL Refined in bbls., f.0.b. Chicago 
Bologna style sausage, in beef rounds— OLEOMARGARINE 


Brains, each Small tins, 2 to crate...........+.+++++++--$6.50 White animal fat, margarine, in 1-Ib. 
. 25 


Sweetbreads cartons, rolls or prints, f.o.b. Chicago. 
Frankfurt style a in sheep casings— . 
wat Eves dn SAE. Se eT TE ~ BA pseupbeat: aes 


. ee ee 
nase tid eatioan, i: * oct évktaSecbudivwd oweduenessale 
Small tins, 2 to crate.......ccecceeeeesees $6.75 


BARRELED PORK AND BEEF 


Mess pork, regular.. ee 
Family back pork, 24 to 34 pieces. oeue 
} vay A ck pork, 35 to 45 pieces.. 

ck pork, 40 to 50 sisees 
Clear plate pork, 25 to 35 pieces..... 


PURE VINEGARS 


b fries, per Ib 
Lamb tongues, per Ib 
Lamb kidneys, per Ib. 





Heavy sheep A.P. CALLAHAN & COMPA 


Light shee 


BRARESESE 
838333338 


VINEGAR ‘PICKLED PRODUCTS 


Pork feet, 200-Ib. bbl ateeeevees 5 
Lamb tongue, short , 5 200-ib. bbl. weet 

Regular tripe, 200-1b. ‘ ° e. 20. 
Honeycomb tripe. 200-16 bi DR eakeusion’s-« eses Se 
Pocket honeycomb tripe, ; ’ 


im 
onarFooo 


Mutton legs 

Mitton loins 

Mutton stew 

Sheep to 

Sheep heads, ecccass 





Skaw 
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CURING MATERIALS 
Owt. 


te of soda (Chgo. warehouse 
Ma tock) : 


1 to 4 bbls. delivered. . 
5 or more bbls. delivered. 
ter, 1 to 4 bbis. am N. Y.: 
a pane © granulated 


Dbl. refd. gran. nitrate “of ‘soda... 


- - minimum nw - 80,000 
Salt Pre. only, £.0.b. Chica 


leans 
Second sugar, 90 —— 
Standard gran., f.0.b. refiners (2%).- 
Packers’ curing sugar, 100 Ib. hace 
f.0.b. Reserve, La., less 2% 
Packers’ curing sugar, 250 Ib. 
f.0.b. Reserve, La., less 2%.......++. 


SPICES 

(Basis Chicago, original bbls., bags or bales.) 
Whole. Ground. 

11% 
ted 12 
Chili Pepper, Fancy. e 
Chili Powder, Fancy 

Amboyna 


African 
Mace, Fancy Banda. 
East India 
ew 


a 
E. L & W. I. Blend 
Paprika, Extra Fancy. 


White Singapore 


White Packers 


SEEDS AND HERBS 


Ground for 
Whole. Sausage. 


Morocco Bleached ° 
Morocco Natural No. i.... 
Seed, Cal. Yellow..... 


— French 


Sage, 1 Dalmation Fancy.. 
Dalmation No. 1 Fancy.. 


SAUSAGE CASINGS 
(F. 0. B. CHICAGO.) 
(Prices quoted to manufacturers of sausage.) 
Beef Casings 
Domestic rounds, 180 pack.... 
Domestic ne agg my pack 


No. 1 bungs.. 

No. 2 bungs... 

Middles, regular . 

— — wide, 202% in 
diam. 





Oem ewes eeeeereeeee sees 


Dried stesdees: 
12- 


= ae” per 100 me vee eee eee RMB 


Wide, | per 100 y 
coe, oer Nab yds. wai sincdo eed os Can 


Foe eee eeeereseeeeseees & 


22 
13 
10 
18 
-08 


me Nis da oacsees53etenes 
b 


COOPERAGE 
i peak x barrels, back hoops. eae i 
8, galv. hoops...... 
Gan ot barrels, black boone. seaee tis” 
Oak pork ls, galv. hoops...... 1.22 
RAE, 
lard tierces......... coccce Lett 
oak lard tierces............ 1.87 


Week ending November 9, 1935 





LIVE CATTLE 


Steers, good 1,335-1,487-lb. em. -$ 
oo" medium, 1,061-1,456 Ibs 





eee 


Cows, cutter and low cutter.......... 


LIVE CALVES 


Vealers, choice 
Vealers, good, 
Vealers, 





seeeeee 


LIVE LAMBS 
Lambs, g00d .......cceccccccesceees+$ 9.75@10.00 
ovesaghioe tm avace 6.50 
4.75 


Hogs, 194-Ib. aver., choice and good. .$ 
DRESSED BEEF 
City Dressed. 


Choice, native, heavy........ oeee1B @20% 
Choice, native, light....... -19 @20 
Native, common to f: MOO. « cannicvcarmasae @18% 


Western gg Beef. 


Native steers, 600@800 1 17%@18% 
Native choice’ yearlings, 440@000" Ibs. ..154@17 
Good to choice heifers...........+. scceed 


@ 9.50 


BEEF CUTS 


a} bebeenboaneetes 
BO BEB ccss sccccccsere 
. 1 loins. ..........2+-.380 
» 3 leims. . ccccccccccces 


PPerrerrerrrr ese ©! 


@8 ibs. BUBs cvcsvcccccccoccte 
1S WB. BV cccescccceccccole 
Tonterioties @6 Ibe. AVE... ...200000--50 
Tenderloins, 5@6 Ibs. avg..............50 
Shoulder clods eevee 


DRESSED SHEEP AND LAMBS 


Lambs, prime to choice. 


DRESSED HOGS 


Hogs, good to choice............ weiene 


Pork loins, fresh, Western, 10@12 Ibs. .18 

Pork tenderloins, =. 

Pork tenderloins, froze 

Shoulders, Western, 10@i2 Ibs. avg.. 

Butts, boneless, Weste: 

Butts, regular, Western 

Hams, Western, fresh, 10@12 Ibs. avg. .21 

Picnics hams, Western, fresh, 6@8 Ibs. 
average 17 

Pork trimmings, extra lean 


‘Pork trimmings, regular 50% le 


Spareribs 


‘Regular ie 


Regular hams, 
Regular moa 


Picnics, 6@8 Ibs. avg. 

City pickled bellies, 8@12 ibs. av 24 25 
con, boneless, Western -32% @33 

Bacon, boneless, city . --80144@81 

Rollettes, 8@10 Ibs. avg. pursoebenseneoeml 22 

Beef tongue, light 

Beef tongue, heavy 


«- NEW YORK MARKET PRICES 


Sees 


HH 


tL 





e8e8 


Inedible suet ........ 


5-9 91%4-12% 12-14 14-18 18 up 
veals. .19 $1 > 50 3. t-4 


Prime No. 1 


eeeeeee “ 


BONES AND HOOFS 


Per ton. 

Round BES ays astercavee «at oysyssocae 
Flat shins, heavy.........:..scsscsccseces es 60.00 
De ee 

White ROOM ..cccccccccccvcccscccctcccccces VOD 
Black and striped hoofs 





PRODUCE MARKETS 


BUTTER. 
eae New York. 
Creamery (92 score) 29% @30% 
Creamery (9091 score). “28% @20 
Cream 88-89 


ae” oe, ++ +27% @28% 


BUTTER AT FIVE MARKETS 


Wholesale ices of 92 score butter at Chicago, 
New York, ston, Philadel » and San Fran- 
cisco, week ended Oct. 31, 7 


a pd he 


Pa 


Chicago 

New “Y. York.... ‘34 3 2 a 
Boston 

San Fran. come 31 


Wholesa’ 


< Be OB 
ae 


lesale prices carlots—fresh Tt. aS car- 
lots—90 score at Chicago: 

27% 27% 27% 27% 27% 28-28% 
Receipts of butter by cities (tubs): 


This Last 
week. week. 
26.eee 

aS “11/800 

Phila. .. 18,987 
Total 82,914 91,587 116,464 7,749,074 8,102,556 
Cold storage movement (Ibs.): 

Same 
In Out Onhand week day 
Oct. 31. Oct. 31. Nov. 1. last year. 

500,542 43,335,080 34,381,021 

gel 13,847,982 8,879,750 
45,637 5,422,086 3,932,061 

90,853 2,718,625 3,176,300 

964,009 65,328,723 50,870,041 


no —Since Jan. L.— 
1935. 1934, 

Diane. 
, a 


Chicago ...200,420 
New York.117,365 
Boston .... 11,904 
Phila. 22,520 


Total ...352,299 
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CLASSIFIED ADVERTISEMENTS 


Advertisements on this page, $3.00 an inch for each insertion. 


Position Wanted, special rate, $2.00 an inch 


for each insertion. Minimum Space 1 inch, not over 48 words, including signature or box number. 
No display. Remittance must be sent with order. 








Men Wanted 


Position Wanted 





Equipment For Sale 











Sausage Foreman 
Wanted, first class sausage foreman 
for old established firm. Must know 
costs. Good salary, steady position. 
W-165, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 


Sales Manager 


Wanted, sales manager for old estab- 
lished sausage company. Steady posi- 
tion and good salary for right party. 
W-166, THE NATIONAL PROVISIONER, 407 
S. Dearborn St., Chicago, Ill. 








Sales Representatives 
Berth. Levi & Co. require one or two 
sales representatives familiar with East- 
ern territory. Please reply by mail with 
full particulars to 149 Franklin Street, 
New York City. Attention: G. B. A. 








Position Wanted 








Working Sausage Foreman 


Position wanted by first-class sausage- 
maker with many years’ experience as 
foreman and sausagemaker. Will do the 
work as well as supervise, if necessary. 
Prefer Chicago. W-163, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chi- 
cago, Ill. 





Sausage Foreman 


Now available, young German, with years of ex- 
erience. Knowledge of almost all meat products 
and specialties. Know costs, curing, and cutting 
and can make quality product. Can make good 
looking, substantial No. 2 product from almost any 
material. Can handle labor. Interested in perma- 
nent position. First-class references. W-164, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Superintendent or Foreman 


Experience, 18 years medium-sized plant, clerk 
to superintendent; 14 years’ general foreman, lard 
refinery, edible rendering, inedible rendering, wet 
and dry methods; animal and poultry feed; hog 
hair processing; 2 years over sales and operations, 
animal and poultry business; oye 7 years’ 
sales experience with beef. best refer- 
ences. W-167, THE NATIONAL. PROVISIONER, 
407 S. Dearborn St., Chicago, Il. 


Sausagemaker 
Position wanted by first-class sau- 
sagemaker with many years’ experience. 
Age 31. Will go anywhere. W-160, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 





Superintendent 


Available soon, superintendent with years of 
practical all-around packinghouse operating experi- 
ence on beef and pork, killing, cutting, processing, 
rendering, manufacturing, etc. Produce results 
with least labor costs. Both small and medium 
size plant experience as general superintendent. 
Excellent references. W-162, THE NATIONAL 
PROVISICNER, 407 S. Dearborn St., Chicago, Ill. 


Profit in All-Beef Sausage 


Scarcity and high prices of pork have 
hurt sausage profits. Did you know you 
could make all-beef sausage products and 
increase your margins? Expert on quality 
sausage and specialties who can do this 
is now available, W-151, THE NATIONAL 
PROVISIONER, 407 S. Dearborn S&t., 
Chicago. 


Your Sales Problems 


Your sales problems can be solved. 
The time to prepare for new outlets is 
before livestock receipts increase pro- 
duction and find us looking for a new 
market. Your sales program must be 
changed and your salesmen given a new 
selling technique. Sales executive with 
18 years’ experience in packinghouse 
sales promotion and contaet with and 
training of salesmen is now available; 
car routes and branch houses. W-142, 
THE NATIONAL PROVISIONER, 407 S. 
Dearborn St., Chicago, Ill. 














Equipment For Sale 








Packinghouse Equipment 


Having purchased the packing plant of 
The Lancaster Packing Company, I have 
all the machinery and equipment to offer 
for sale. Anyone interested can get com- 
plete. list and descriptions by writing 
— H. Alten, P. O. Box 426, Lancaster, 

hio. 





Quality Sausagemaker 


Are you interested in putting your sausage de- 
partment on a profit-making basis? My many 
years’ experience in making quality sausage, meat 
loaves, and specialties have fitted me to run this 
department profitably. Young, energetic, steady, 
reliable, married man with family. W-168, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





Sausage Foreman 


Reliable packer can secure the services of ex- 
perienced sausage foreman, age 41, who under- 
stands sausage department in packing plant and 
can put his knowledge to good use for his employ- 
er’s profit. Available now. References. Will go 
anywhere. W-169, THE NATIONAL PROVI- 
SIONER, 407 8S. Dearborn St., Chicago, Ml. 
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Equipment for Sale 


1-Hottmann Cutter and Mixer, 1,000 Ib. 
capacity; 1-Mitts & Merrill No. 1-CV Hog, 
direct-motor driven; 1-No. 156 belt-driven 
Enterprise Meat Chopper or Grinder; 1- 
Wannenwetsch 5x7 ft. Rendering Tank; 
1-Allbright-Nell 4x8 ft. Lard Roll, ar- 
ranged for motor drive; 2-Mechanical Mfg. 
Co, 4x 9 ft. Lard Rolls; 5-Cooking Kettles. 
Miscellaneous: Dryers, Hammer Mills, 
Ice Machines, Boilers, Pumps, Filter 
Presses, etc. 


What idle machinery have you for sale? 
Send us a list. 
CONSOLIDATED 
PRODUCTS CoO., INC. 
14-19 Park Row, New York, N. Y. 








Packinghouse Equipment for Sale 


Item Quan- 
No. tity. 
1 2 


Article. 


5 ft. x 10 ft. Laabs cookers, each with 

25-h. = motor, percolator and vacuum 

pump. 

300-ton Anco No. 614 netoerilie press 

with steam hydraulic pump 

JB Grinder with fan -_ cyclone col- 

lector and 75-h.p. moto 

No. 610 ‘‘BOSS”’ oi 15 plate fi. 

ter press. 

6 ft. x 9 ft. prime steam tanks each 

with 12 inch screw type gate valve 

1—6x8 tank as above. 

1—5x9 tank as above. 

No. 6 ‘BOSS’? Hog Trolleys. 

Wood hog gambrels. 

Steam Jacketed Lard Melting Kettle, 

6 ft. 2 in. inside diameter by 45 in 

deep inside, with agitator for pulley 

drive. (40-lb. working pressure). 

Lard Melting Kettle, same as above 

5 ft. 0 in. inside diameter by 5 ft 

3 in. deep. 

3-station, double-rod, double roller, 

Ham and Bacon Trees. 

No. 172 ‘‘BOSS” Backfat Skinner, 
with 2-h.p. motor. 

No. “BOSS” Regular “U” De 

hairer with 20-h.p. motor, capacity 

225 hogs per hour. 

“BOSS” hw Belly Roller with 2 

h.p. motor. 

No. 385 size 3 Beef Hoists. 

Calf Head Holders. 

No. 362 Low Frame Friction Drop 

pers with dropper hooks and housings. 

No. 90 Pulley Drive Ice Crusher, 

No. 176 “‘BOSS’’ Grinder with tight 

and loose pulleys. 

No. 4 Buffalo rs Pa Ib. ca 

pacity, with 10-h.p. mo 

No. 4 Hottmann on and Mixer 

with flexible coupling ready “a 50- 

h.p. 900 r.p.m. motor. 

400 lb. capacity Randall Stuffers. 

200 Ib. Mechanical Air Stuffer. 

Double (steel) Sones Cook Box, 8 

ft. long by 45 in. wide by 33 in. “ 

with center sonnei and perfora' 

steel counter weighted lids. 

Steam jacketed cooking kettle, 40 in. 

diameter by 33 in. deep inside (40 Ib, 

working pressure). 

Steam jacketed cooking kettle, 47 in. 

diameter by 33 in. deep inside. (4 

Ib. working pressure). 

U. 8S. Bacon Slicer. 

Anco hog casing cleaning machine 

with 3-h.p. motor. 

No. 50 Anco belly roller with 82-in 

rolls and 3-h.p. motor. 


pump and draw-off line. 
36-in. Band Saw with moving top 
table and 5-h.p. motor. 


No. 587 Anco Viscera table, 24 ft. 6 

in. long, 4 ft. 6 in. high with nineteen 

30-in. x 30-in. Monel Metal Pans. 
No. 


Mechanical Manufacturing Co. 
291, size 66 Grinder with 15-h.p. motor. 
No. 6 “BOSS” Silent Cutter, 43 in 
bowl with 25-h.p. motor. 


All the motors above for 60-cycle, 3 penn. 220- 
volt, alternating current, and include starters 
with overload and no voltage protection. 

FS-126, 


THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago, Ill. 


40 1 
41 1 








Dispose of your surplus equipment 
throngh THE NATIONAL PRO- 
VISIONER “Classified” ads. 
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CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS and BACON 
Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 





Represented by 


PHILADELPHIA SS ao 
W. C. Ford B. L. Wright 


NEW YORK BOSTON 











THE E.. KAHN’S SONSCo. 


H. L. Woodruff P. G. Gray Co. 
259 W. 14th St. 38N. Delaware Av. 631 Penn. Av. SN. W. 148 State St. 














East St. Louis, Illinois 


Straight and Mixed Cars 
of Beef and Provisions 







NEW YORK OFFICE 
410 W. 14th Street 








REPRESENTATIVES: 
Wm. G. Joyce, Boston 
F. C. Rogers, Philadelphia 




























Attention Jobbers! 


Interested in 
REDUCED CATTLE COSTS? 


We can furnish heavy fancy grass and 
corn-fed steers and cows in all weights 
at savings of Ic to 3c per pound, 
delivered North and East. Write today 
for details! 


WE DO CUSTOM KILLING 


BEN H. ROSENTHAL & CO. 


P.O. Box 5252 DALLAS, TEXAS 



















Jrom the Land O’CGorn 
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BLACK HAWK HAMS AND BACON 


PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 


THE RATH PACKINGCO., WarTERLOO, lowaA 

















































got 





NIAGARA BRAND 


HAMS & BACON 


SHIPPERS OF STRAIGHT AND MIXED CARS OF 


BEEF - PORK —- SAUSAGE =- PROVISIONS 
BUFFALO—OMAHA—WICHITA 

















Miscellaneous Wanted 


Plant Wanted 


Plant for Sale 






















Pig Skin Strips Wanted 


measuring 5 inches by 15 inches and | position as superintendent of plant. W-170, 


: : : THE NATIONAL PROVISIONER, 407 S. 
over, suitable for tanning. Will buy for | 5... +born st., Chicago, Ill. ery, Write UNION BANK AND TRUST 


either immediate or later shipment. 
Telegraph or write us your offerings. 


Small Packing Plant 


P ‘ a Experienced packinghouse man wants to 
We will pay 8c delivered Chicago for | lease small packing plant, capacity 200 


an antiti  ' k strips, | 208s. 50 cattle weekly. Prefer location | city inspection, no cit 
y - = of D s bac P 7 west of Missouri River; or would consider po ton old, Plant | #8. two large cool- 
ers, large sausage room and is equipped 
with all latest electrically-driven machin- 





Packing Plant 





CoO., Fort Worth, Texas. 











E. G. JAMES CO. 
Provision Brokers. 
$32 S. La Salle St., Chicago, III. 














Have you ordered the MULTIPLE BINDER for your 1935 
copies of THE NATIONAL PROVISIONER 








Week ending November 9, 1935 


For sale, Riverside Packing Company's 
plant at Fort Worth, Texas, situated on 
five acres of land just outside city limits; 

tax. Plant only 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility 
of an occasional change or omission in the preparation of this index. 
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are built on quali 
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Sealed in Silver 


TRY OUR Original : 
WEST VIRGINIA HAM. 


Cooked...Smoked...Ready-to-Serve. 
It adds prestige to your business! 


® 
HYGRADE FOOD PRODUCTS 


Corporation 
30 Church Street New York City 














foods of Unmatched Quality 


SSBKay 


HAMS—BACON 
LARD—SAUSAGE 


SOUTHERN ROSE SHORTENING 


The Wm. Schluderberg -T. J. Kurdle Co. 
Meat Packers Baltimore, Md. 


C. A. Durr Packing Co., Inc. 
Utica, N. Y. 


Manufacturers of 


BACON 
FRANKFURTS SAUSAGES 























QUALITY PorkProducts That SATISFY 








The Columbus Packing Company 


eA PURE MEAT ; 
BPRooucrs Ww, 
2bus pacnine 


Pork and Beef Packers 


Columbus, Ohio 


Schenk Bros., Managers 
New York Representative: M. C. Brand, 410 W. 14th St. 




















DRESSED BEEF 


BONELESS BEEF and VEAL 
Carlots Barrel Lots 

















~ Alway 
| OS 
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Philadelphia Scrapple a Specialty 


John J. Felin & Co., Inc. 


4142-60 Germantown Ave., Philadelphia, Pa. 
New York Branch: 407-409 West 13th Street 


Hams 
Bacon 
Lard 


Delicatessen 











Week ending November 9, 1935 

















UNITED DRESSED BEEF COMPANY | 
J. J. HARRINGTON & COMPANY 


City Dressed Beef, Lamb and Veal, Poultry 


Oleo Oils Stock Foods Pulled Wool Calf Skins 
Stearine Calf Heads Pickled Skins Horns 
Tallows Cracklings Packer Hides Cattle Switches 








Selected Beef and Sheep Casings : 
Firet ‘Ave. and East River NEW YORK CITY Murray Hill 42900 


sl 














Phone Gramercy 5-3665 


“The Skins You Love to Stuff” || || Schweisheimer & Fellerman 
Importers and Exporters of 


SAUSAGE CASINGS 
Early & Moor, Inc. || || ace A°tor'sbarse” “New You Rv. 


SAUSAGE CASINGS Harry Levi & Company, Ine. 


Importers and Exporters of 


Exporters 139 Blackstone St. Sausage Casings 


Importers Boston, Mass. 625 Greenwich Street 723 West Lake Street 
NEW YORK, N. Y. CHICAGO, ILL. 


= ~ | TO SELL YOUR PRODUCTS 
Incorporated communicate with 


formerly STOKES & DALTON, LTD. 
M. J. SALZMAN CO., Ine. pannanwi ENGLAND 


ur casing needs wi ntinue to be ® 
filed from our complete stocks of | || THE CUDAHY PACKING CO. 


selected casings. We are ready to 
serve you! 


619 West 24th Place, Chicago 















































Importers and Exporters of 


Selected Sausage Casings 
221 North La Salle Street Chicago, U.S. A. 
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so MEM yy 2 A Convention of Sausages | 
[PORTERS we EXPORTERS 1 


would unanimously elect 





BOSTON. MASS. bp 
78-80 North St. 
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OVER 


700 


INSTALLATIONS 
.««-s.- 6b Tike Story 


of the Universal acceptance of ANCO Laabs Sanitary Cookers and 
Processes as the most advanced method of rendering edible as well 
as inedible products. 


The ANCO Laabs Patented Sanitary Rendering System assures 


complete sterilization of all products by the pressure period of ., 
operation. 


The ANCO Laabs Cookers are made to operate 40 lbs. per 
square inch internal pressure. The construction of ANCO Cookers 
has, to a large extent, been responsible for the fact that hundreds 
are in daily operation today. It has been proven that these installa- 
tions require a minimum of maintenance and repair. 


Write for our Rendering Catalog 


THE ALLBRIGHT-NELL CO. 


Eastern Office: 5323 S. Western Boulevard, Western Office: 


117 Liberty Street e 111 Satter Street 
New York, N. Y Chicago, IL San Francisco, Calif. 


LAABS PATENTS: , No. 26,749; Canada, No. 
United States patents 








1,317,675, 1,578,245, 1,630,- 
124, and 1,761,480; Great 
Britain, No. 253,952 ; Aus- 
tralia, No. 2,279; France, 
No. 617,978; Argentina, 


277,703; Uruguay, No. 
2,234; Holland, No. 19,681 ; 
Germany, No. 511,131; 
Brazil, No. 18,817; Other 
U. S. and foreign patents 
pending. 








YOU SHOULD USE 
SWIFT'S 


ATLAS GELATIN 


The less evident the gelatin, the better the jellied meats. 
That’s the idea behind Atlas Gelatin. 


For Atlas is a specialized gelatin, intended for one purpose only... 
making jellied meats. 


That’s why Atlas is 





Transparent so the meats can look their very best. 


Tasteless so that the true meat flavor is not 
obscured. 


High Test and because of this high jelly strength, 


it is economical to use. 


In purity, Atlas meets all state and federal pure food regulations. 





Swift & Company 


General Offices: Chicago 
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